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In This Issue: 


Swimming Pool Ideas 
and 


Special Florida Section 








enjoy 


the true 
Old-style Kentucky Bourbon 


always smoother because it’s slow-distilled 


You'll find a smoothness and character in Early Times that makes your choice richly 
rewarding. It’s the extra care and attention of slow-distilling...the patient willing- 
ness to take twice as long...that gives Early Times its full, gratifying flavor. 
Making whisky this old-style way costs more, but we think you’ll agree it’s worth it. 


KENTUCKY STRAIGHT BOURBON WHISKY » 86 PROOF e EARLY TIMES DISTILLERY CO., LOUISVILLE, KY. 


EARLY TIMES 


© ETDcC 1959 
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Glamerige and Pasenalige Your Deed Service Operations Wih 
SLearvios ROMO Epujpnent 


DESIGNED To BuRN Sterno Canned Heat ruc 

























Glamorous at-the-table dining-room service . . . vide with Sterno’s complete line of high-quality 
sophisticated cocktail-lounge service . .. smart and brass, copper and stainless-steel serving equipment. 
efficient buffet service . . . simplified room service All these “‘Aids to Fine Service” burn safe, clean, 
—you’ll find them all easy and profitable to pro- economical Sterno Canned Heat Fuel. 
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STERNO 


4 — STERNO Marmite Set 


Buffet Chafing 
Dish Set 





STERNO 
Beverage Urn 
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STERNO STERNO 
STERNO Write for 2 Compartment Roll Warmer 
Chafing Dish Set Catalog and Buffet Chafer 
Price List 


Sterno, inc. 


ESTABLISHED 1887 








A Subsidiary of Colgate-Palmolive Company 
9 East 37th Street, New York 16, N.Y. 


Makers of Safe, Dependable 
STERNO CANNED HEAT FUEL 
Write advertisers you saw it in CLUB MANAGEMENT: FEBRUARY, 1960 




















“Tf you must know, I'd rather be in front of a roaring frre, 
drinking *The Best In The House’!”’ 


(If you cannot shoot a duck, 
Canadian Club may change your luck!) 





CANADIAN CLUB IS 6 YEARS OLD, 90.4 PROOF. IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS, INC., DETROIT, MICHIGAN. BLENDED CANADIAN WHISKY 
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MARCH ISSUE 


Will Be Special CMAA 
Conference Issue 














Pools on Steady Upswing 


More than 6000 club swimming 
»ools were built in the U.S. in 1958- 
“9, according to a joint study by The 

‘ational Swimming Pool Institute and 
wimming Pool Age. The club pools 
inge from those serving 20 to as 
rany as 3000 families and costing 

‘om a few thousand to a million dol- 

ars, 

‘Family-community swimming 

ubs, properly organized and man- 

sed by private groups, have proved 

} be one of the most economical and 

»warding forms of recreation,” said 

lan Weir, moderator of a panel dis- 
assion at the National Swimming 

ool Exposition held in December 

ist year at the New York Coliseum. 

“Pool builders in all sections of the 
,ation report a steady increase in in- 
juiries from groups seeking informa- 

ion on planning, financing, building 
and managing club pools,” Mr. Weir 


said. 


Culinary Refresher Course 


As a result of requests by execu- 
tives and managers in the field, the 
Culinary Institute of America will 
offer a two-week refresher course in 
advanced culinary art during Lent 
(March 21-April 2). 

This course is designed so that at 
this time managers can send their 
chefs, cooks, pastrymen and food su- 
pervisors who could not attend a sum- 
mer session. 

For more details write to Dept. CM, 
The Registrar, Culinary Institute of 
America, 393 Prospect St. New 
Haven, Conn. 


Florida Hotel Expanded 


The Lago Mar, Fort Lauderdale, 
Fla., hotel, was reopened December 
18 under the ownership-management 
of Sidney Banks, president of The 
Southern Hotel Assn. 


The oceanfront hotel, recently re- 


decorated and expanded to add 34 
hotel rooms, four convention rooms 
and several shops, is open all year. 

Located on 600 feet of private beach 
between the ocean and Mayan Lake, 
the hotel has two swimming pools, a 
nine-hole golf course, surfside bar 
and luncheon patio. 
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Individual “squeeze-type” packets 
for ketchup and salad-style mustard 
have been intro- 
duced by Kraft 


* TEAP HERE + a | Foods Co. 


The packets, 


convenient for in- 
Mustard 


dividual place set- 
F 























tings in club grills 
and for home ca- 
tering, are an ad- 
dition to the com- 
pany’s PC line. 
The mustard pack- 
et is available in a 
1/5-ounce size and the tomato ketch- 
up in 44-ounce size. 

For more information write Dept. 
CM, Kraft Foods Co., 500 Peshtigo 
Ct., Chicago 90, Ill. 


Aluminum interiors and exteriors 
have been designed for the line of 
walk-in coolers and freezers by Bally 
Case and Cooler Co. 

The availability of aluminum in 
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such equipment has special appeal, 
the manufacturer reports, because the 
sanitation codes in many cities and 
states indicate a preference for rust- 
free metal. Before this the walk-ins 
had galvanized interiors and exte- 
riors only. The walk-ins have all sec- 
tional construction and self-contained, 
hermetically sealed cooling and freez- 
er systems. 

For complete details write Dept. 
CM, Bally Case and Cooler Co., Bally, 
Pa. 


A new method of construction has 
been used to eliminate conducted heat 
from the interior to the exterior in a 
line of bake and roast ovens by Vul- 
can-Hart Corp. 

The sectional ovens have a door- 


$-30085 


$-30102 





only $205.30. Here is ai 

to create an eye-arresti 

budget prices that wil 

ness for you. As your.business expands, 

you can add to your service from Legion's 
complete line of buffet ware. 


seal gasket for less heat loss, cool door 
handles, an improved multi-duct heat 
distribution system, 100 per cent safe- 
ty shut-off and stainless steel fronts 
available for the first time. As option- 
al features are an automatic, non-re- 
cycling “Roastender” to cut down the 
danger of overcooking, windows in 
the bake sections with an oven light 
and an exterior temperature ther- 
mometer. 








For additional information write 
Dept. CM, Vulcan-Hart Corp., P. O. 
Box 696, Louisville 1, Ky. 


A new 92-page general catalog and 
an illustrated 16-page color brochure 


CC-20251 





LEGION, wor 
famous for the 
quality, introduces 
new economy line 
buffet ware providing 
basic buffet layout for cluk 
hotels, restaurants or caterers for 


Opportunity 
buffet at 
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LEGION UTENSILS CO., INC. 


21-07 40TH AVENUE, 


LONG ISLAND CITY 1, NEW YORK 


Representatives: SAN FRANCISCO « BEVERLY HILLS « MIAMI BEACH 
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Eiliminate| one whole step 
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in Floor Cleaning! 
SUPER SHINE-ALL? cuts labor time; 


2liminates the whole step of rinsing in normal clean- 
ing. Its extra cleaning quality neutralizes the toughest 
floor soil problems, without a trace of harm to finest 
flooring. cy listed for slip resistance. 


Facts prove you can’t save money by skimping 
on the quality of your floor treatment products. Pennies 
you might save buying “diluted” cleaners will come 
back in dollars lost, because it takes so much more labor 
to get floors clean. On the other hand, strong cheap 
cleaners can ruin floors. 






Sete ee ane 


Whether CLEANING * SANITIZING * SEALING * FINISHING » WAXING or SWEEPING 


You’re Money Ahead with 


Let the 
Hillyard “Maintaineer®” 
survey your floors and 
show where you can save 
money on floor care. He’s 


HILLYARD 














“On Your Staff, Not Your Payroll" 
HILLYARD St. Joseph, Mo. Dept. B-I 
Please send me Free book of facts Please have the Hillyard Main- 

H . | L LY A R D | on actual cases of floor care sav- [| taineer get in touch with me. No 
Passaic N. J. ST. JOSEPH, MO. San Jose, Calif. ings. obligation! 

NAME 

FIRM OR INSTITUTION 

Branches and Warehouse Stocks in Principal Cities ADDRESS CITY STATE 
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SKIN TOUGHENING 
PREVENTS ATHLETE’S FOOT 


Skin specialists say the best way to prevent Athlete’s Foot is to increase 
the skin’s resistance to fungus growth*. That’s what Onox does. It keeps 
shoe-softened skin as tough and healthy as your hands. 


Onox has been used for many years by clubs, schools, and over 70% 
of the largest U. S. companies for the treatment and prevention of 
Athlete’s Foot. *American Pub. Health Assoc., Oct. 15, 1954 





new footsprayer 
CUTS COST 50% 


6 0 ss D AY Easy to use. 


Bathers step on treadles. 


TR | AL 0 FFER Four jets spray feet. 


. Sanitary, easy to keep clean. 
includes Footsprayer 


Uses only half as much 
and solution solution as the sponge footmat. 
Reduces cost 
If you are not completely satis- to 1/10c per treatment. 
fied after 60 days use, you pay Write for FREE brochure 
nothing .. . just return the with complete information 
sprayer freight collect. including medical opinions. 


— ia (Od 0 >: ae Ok OF 
\Q x 


Dept. D, 121 Second Street, San Francisco 5, Calif 


Warehouses: Cleveland « Jersey City »- New Orleans +» Newark, Calif 
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both have been released recently by 
Lyon Metal Products, Inc. 

The general catalog (No. 100-H) 
shows the complete line of steel equip- 
ment including the following new 
products: an office machine cabinet, 
an office machine table, a typewriter 
attachment, a drawing table, two 
woodworking benches, a desk-high 
bookcase, a full-height bookcase and 
a drawer tool stand. The color bro- 
chure, “Craftsmen in Sheet Metal 
Production,” illustrates production fa- 
cilities and shows samples of work. 

For either or both pieces write 
Dept. CM, Lyon Metal Products, Inc., 
1 Plant Ave., Aurora, IIl. 


Effective for hot or cold liquids, the 
new portable beverage carrier-dis- 
pensers intro- 
duced by Wear- 
Ever Aluminum, 
Inc., are made 
completely of 
aluminum with 
one-inch thick Fi- 
berglas insulation. 

The Therm-O- 
Cans, which keep 
weight loads to a 
minimum, have a 
stain-resistant sur- 
face and are en- 
tirely seamless 
thus eliminating 
crevices and dirt-catching areas for 
ease in cleaning. The Tomlinson faucet 
can be set for automatic or manual 
control. The dispensers, available in 
three- and five-gallon sizes, are 19 or 
24 inches tall respectively, 12 inches 
in diameter and have a clearance 
under the faucet of four inches. 

For more details write Dept. CM, 
Wear-Ever Aluminum, Inc., Wear- 
Ever Building, New Kensington, Pa. 








Designed for storage practicality is 
this handsome Bangkok teakwood 
sideboard by Kempkes of the Nether- 
lands. 

The four-drawer Dutch furniture 
piece is 92 inches long, 32 inches 
high and 18 inches deep. Sliding doors 
conceal storage space and a single 
shelf. Green Formica lines the drop 
shelf in the bar compartment. 

For further details on this and other 
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a famous landmark in New York’s Greenwich Village 














Cocktail 
No. 02310, 414-0z. 
(Old No. 9570) 





Hi-Ball Fluted Hi-Ball Fluted On-The-Rocks 
No. 41520, 7-oz. No. 41630, %-oz. No. 01530, 7-oz. 
(Old No. 123) (Old No. i33) (Old No. 8047) 
WEN eee, 
: Tumbler ee 
No. 23590, 8-oz. 
(Old No. 917) 


Old Fashioned Fluted 
No. 41430, 614-0z. 
(Old No. 127) 





The “true Village” atmosphere adds to the pleasure 
of wining and dining in this popular dining spot. 
Libbey Safedge® Glassware is used throughout, for 
bar and dining service, and it adds a complementary 
touch to.the restaurant's décor. 

The complete line of Libbey Safedge Glassware 
provides the “just-right” glass for every need... 
from one single, reliable source. Each glass in the 


LIBBEY SAFEDGE GLASSWARE 


AN @ PRODUCT 
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“In addition to its appearance, your glassware is economical” 


So says Mr. E. Sieveri, owner and manager of Minetta Tavern, 













New York 12, N. y, 










Libbey Glass 
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Minetta Tavern maintains the “flavor” of Greenwich Village 


full range of sizes and varied patterns can be deco- 
rated with your crest or monogram for added dis- 
tinction ... and every glass is backed by the famous 
Libbey guarantee: “A new glass if the rim of a 
Libbey ‘Safedge’ glass ever chips.” 

For complete data on how Libbey can benefit you, 
see your Libbey Supply Dealer, or write to Libbey 
Glass, Division of Owens-Illinois, Toledo 1, Ohio. 


Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 



























DESIGN AND COLOR 






make Pavilion the gayest 
of them all for 1960 









































designed by Herbert Saiger, A.1.D. award winner 


Here, as always, is outstanding Troy quality and 
comfort, plus new, inspired, attention-compelling design 
in a galaxy of frame and fabric colors. 

Aluminum frames in parfait colors of pink, lavender, turquoise, 
antique yellow or white finishes, with lasting Saran in 
complementing or contrasting pink, turquoise, lime or white. 
Visit our nearest showroom or write for complete 

details about PAVILION and other summer lines of 
enduring beauty and distinction. 


CONTRACT, CASUAL AND SUMMER FURNITURE 
GARDEN AND BEACH UMBRELLAS & TROY, OHIO 


SUNSHADE COMPANY 


SHOWROOMS: TROY/612 GRANT ST. 
CHICAGO/AMERICAN FURNITURE MART @® NEW YORK/ONE PARK AVENUE 
DALLAS/DECORATIVE CENTER ® BOSTON/NEW ENGLAND CONTRACT 


® 
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Dutch furniture pieces write Dept. 
CM, The Netherlands Furniture Fac- 
tory, 1 Park Aveune, New York, N. Y. 


An illustrated four-page catalog has 
been released by Cleveland Range Co. 
showing the newest steamer-kettle 
combinations for use in clubs. 

The folder contains specifications 
and a guide for selecting the right size 
steam cooking equipment. 

For a free copy of this form No. 
1060 write Dept. CM, Cleveland Range 
Co., 971 E. 63rd St., Cleveland 3, Ohio. 
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The advent of Hawaii as the 50th 
state was the signal for Jay Dee Prod- 
ucts to release two new place mats, 
one featuring the 50 state flags. 

The other mat is a tempting display 
of ice cream designed to promote the 
idea of the dessert all through the 
meal and should be especially appro- 
priate for teen-age rooms and grills. 

For more information write Dept. 
CM, Jay Dee Products Co., 23 Wash- 
ington St., Brooklyn 1, N. Y. 


A brass spray “pop-up” sprinkler, 
which comes in both regular and over- 
size nozzle sizes, 
has been devel- 
oped by National 
Rain Bird Sales 
and Engineering 
Corp. 

The 181 series 
sprinkler has a 
1 1/16” travel for 
turf and lawn 
areas and has a 
34” threaded inlet, 
which couples the 
sprinkler directly to short risers in 
underground systems. It is available 
in full-, quarter-, half- and third-circle 
models plus a square pattern. 

For additional information write 
Dept. CM, Rainy Sprinkler Sales, 609 
W. Lake St., Peoria, Ill., in the East 
and Midwest; or Dept. CM, National 
Rain Bird and Engineering Corp., 
P. O. Box 547, Azusa, Calif., in the 
West. 
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Avoid that 
uncertain 
walking-a-tightrope 
feeling... 


For positive traction underfoot, plus lasting beauty, 
use floor wax containing LUDOX—Du Pont’s anti-slip ingredient 


With ‘“‘Ludox” in the floor wax you get added 
safety underfoot. ‘‘Ludox” acts like a brake that 
promotes easy, effortless walking. And you get 
the lasting beauty only a fine wax can give your 
floors. Scratches and scuffs can be buffed out 





In floor wax, microscopically 
small spheres of “Ludox” colloi- 
dal silica are mixed among larger 
wax globules. Under foot pres- 
sure the particles of “Ludox” bite 
into the softer wax globules, re- 
sulting in a snubbing action that 
makes walking more carefree 
and comfortable. 
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without rewaxing. For more information and a 
list of suppliers, write us or mail coupon below. 


LUDOX® 


AUC.U.5. pat OFF colloidal silica 


BETTER THINGS FOR BETTER LIVING. . . THROUGH CHEMISTRY 





E. I. du Pont de Nemours & Co. (Inc.) 
Industrial and Biochemicals Dept. 
Room 2533CL, Nemours Bldg. 
Wilmington 98, Delaware 





Please send FREE booklet describing the advantages of floor 
wax with “Ludox” and a list of suppliers of these quality waxes. 
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A snapshot to show you 
how we're endeavoring 


to meet your calls for 


a bit more 


ack Daniel’s 


If you’ve had trouble getting a supply of Jack 
Daniel’s for your customers, you know the nettle- 
some shortage is still with us. But we’re pleased 
to report that the worst part of it is over. A larger 
supply of Jack Daniel’s will come of age in the 
approaching months, and we have hopes of send- 
ing you a bit more than we have had for a 
long time. 


The reason is that, since 1956, we’ve been 
making a few modest additions to our small 
distillery. And, as you can see from this snapshot, 
we're adding a little more capacity this year. 


However, you understand, the supplies of Jack 
Daniel’s will not immediately be as great as you 
and we would like them to be. We’ve had to take 
special care where we made any addition, and 
that put a close limit on how much we could 
expand. 


You see, we’re not taking any chances on 
doing anything that might alter the time-honored 
quality and good name of Jack Daniel’s Whiskey. 
We still make it the same way Jack Daniel did 
nearly a century ago. And we still smooth out 
every drop with the age-old Charcoal Mellowing 


TENNESSEE WHISKEY + 90 PROOF BY CHOICE « DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY » LYNCHBURG (POP. 401), TENNESSEE 
12 Write advertisers you saw it in CLUB MANAGEMENT: FEBRUARY, 1960 




















process . . . seeping it down through ten-foot-high 
vats tamped full of hard-packed, finely ground 
maple charcoal. 


2 


But the shortage will be eased somewhat in 
the not-too-distant future. And in the meantime, 
we want to thank you for the patience you've 
shown us. 
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NO OTHER WHISKEY IS 
CHARCOAL MELLOWED 
THE OLD ! 


TENNESSEE WAY 


DROP 


BY DROP 


© 1959, Jack Daniel Distillery, Lem Motlow, Prop., Inc. 




















How We Built Our Pool 


By Bruce W. Jones 


Riverside Golf & Country Club 
Portland, Oregon 


HE Riverside Golf and Country 

Club of Portland, Oregon, where 
Emil F. Piluso is manager, is situated 
near the confluence of the great 
Columbia and Willamette Rivers. 

Despite this abundance of water, 
the members of Riverside decided 
they must have more of same, con- 
fined in a rectangular receptacle. In 
other words—a swimming pool. 

This decision was not a sudden one. 
From the club’s inception in 1926, the 
installation of a swimming facility to 
supplement the wonderful golf course 
has been a primary consideration of 
nearly every board of directors down 
through the years. Essentially, how- 
ever, the first consideration of each 
board was to improve and maintain 
the condition of the golf playing area. 
Yes, additions and improvements 
were made to the clubhouse over the 
years to keep the social life alive 
and keep the income from the 19th 
hole at a good rate, but as far as 
a swimming pool was concerned, talk- 
ing was the farthest accomplish- 
ment; the pool, however, was cer- 
tainly wanted by the members. 

Various plans were advanced. 
Should it be large or small? Should 
one or a few members underwrite 
the project? Should participating 
bonds be floated to be available to 
all members? Should there be a gen- 
eral assessment? 

Each of the most feasible plans 
were given complete consideration. 
Attorneys, bankers, financiers, busi- 
nessmen, contractors—everyone was 
consulted for his ideas. Through a 
combination of these fine thinkers, a 
plan was evolved for financing, not 
a small hole in the ground, but an 
almost Olympic-sized swimming pool 
with dressing rooms, eating facilities, 
a dance floor and 15,000 square feet 
of poolside lounging area. The cost 
per member, added to his monthly 
dues, amounted to $1.80. This added 
income to the club pays not only for 
the pool and its efivirons, but for a 


completely new kitchen and equip- 
ment plus a new men’s cardroom and 
a junior locker room. 

Our architect, Robert B. Martin, a 
director of the club, contributed the 
plans and specifications. Other mem- 
bers gave of their time and talents 
organizing the financial details. Each 
material supplier presented his par- 
ticular phase of the project to the club 
at substantial savings over the retail 
cost. 

The club ended with a beautiful 42- 
by 75-foot swimming pool. Six black 
tile swimming lanes mark the bottom 
of the tank which has been approved 
for outdoor NCAA and AAU swim- 
ming meets. All other surfaces of the 
pool proper are finished in white mar- 
ble plaster. The coping and scum gut- 
ter are of frost-proof ceramic tile. 
Four stainless steel ladders provide 
exits from the pool. A one meter div- 
ing board is poised over a diving area 
nine feet deep. Placed back eight 
feet from the pool edge is a 244-foot 
high yellow chain-link plastic fence 
which controls traffic around the pool 
edge. One entrance to the pool is 
overseen by the lifeguard who is sta- 
tioned ten feet above the water level 
on his chromed stand to keep an eye 
on the small fry who populate the 
pool at all hours. 

Twenty feet from the shallow end 
of the pool is an area 22 by 48 feet, 
colored black and waxed for dancing 
under the stars. Despite the precipita- 
tion in Portland, we enjoy many 


beautiful moon and _ starlit nights 
dancing in the shadow of the stately 
Mt. Hood. 

Placed at intervals on the 15,000 
square feet of lounging area are love- 
ly pastel-colored patio umbrellas ex- 
tending through steel tables and sur- 
rounded by attractive chairs. A roll- 
ing bar wanders through the tables 
to take care of the needs of the inner 
man. 

A complete bathhouse provides a 
barrier between the pool and the 14th 
green of the golf course. The rest of 
the patio is surrounded on three sides 
by a six-foot high paneled fence, and 
each three-foot wide panel is painted 
a different pastel color highlighting 
the colors of the large patio umbrel- 
las. 

The bathhouse building houses the 
equipment room, pcol office and a 
snack bar as well as the two dressing 
rooms. Income from the snack bar is 
sufficient to defray the cost of two 
full-time and one part-time life- 
guard. 

The cost of the pool, the dressing 
room and equipment room facility and 
the surrounding poolside patio 
amounted to $72,000. The pool operat- 
ing equipment (filters, heater, chlor- 
inating system, etc.) amounted to 
$13,700, which is included in the first 
price mentioned. 

During the months of July and Au- 
gust, 1959, which were the first two 
months of operation, a total of 7812 
people registered at the pool office to 
swim. Riverside’s total membership 
consists of 445 families. During these 
two months, the accounts receivable 
during this period (we operate on a 
cash and charge policy) was $31,000. 
These charge account receipts com- 
pared to the same period of the pre- 
vious year of $23,000 showed an in- 
crease in the gross of charges of $8- 
000. Needless to say Manager Piluso is 
happy over the increase. 

To say the members enjoy the pool 
is a vast understatement. Even when 
the pool is not in operation, one can 
gaze out of the dining room windows 
of the clubhouse and enjoy looking 
at this beautiful and lucrative addi- 
tion to our club. 


Panoramic view of swimming pool from clubhouse showing dance floor, bathhouse facilities and 


golf course in background. 





















LTHOUGH our club is noted as a 

party club, we take great pride 
in the activity program offered to 
members in tennis and swimming. If 
the worth of a private club is deter- 
mined by the services offered its mem- 
bers, then we need to include in our 
consideration its broader program, 
and the function it serves as a family 
club. 

One facet of this service that must 
not be neglected is aquatics. Is the 
swimming program at your club a 
practical one? That is, does it offer 
some type of activity to all members, 
not merely to the youngsters? 

If your club fails to break even on 
the pool budget, perhaps the fault 
lies in a swim program that has lost 
its practicality. Operating a pool is 
expensive but there is no need to 
lose money. This article, patterned 
after the summer program of the Bath 
and Tennis Club of St. Louis, sug- 
gests a workable swimming program 
for a family club that not only makes 
a healthy pool budget but offers op- 
portunities for members of all ages 
to participate in some phase of 
aquatics. 


Instruction Program 


Swim classes are the “core” of the 
entire program, and these classes are 
set up in order for different levels of 
ability. 

At the Bath and Tennis Club, we 
follow a swimming format closely par- 
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A Practical Program of Aquatics 


By Louis D. MacNeill 


Director of Swimming 
Bath and Tennis Club 
St. Louis 


alleling that devised by Professor E. 
Silvia, director of aquatics at Spring- 
field College, Massachusetts. Our pro- 
gressive program is based on a series 
of tests using the following criteria: 


1) Members’ needs; 

2) Educational objectives; 

3) Best practices; 

4) Progressive order; 

5) Recreational opportunities. 


These tests combine the best prac- 
tices of YMCA, Red Cross and Boy 
Scout instruction programs, and are 
graduated thus: 


EINES os suis cmrercwes Pre-beginner 
RE 5 Fi ra oad asa oom Beginner 
PN, os ok sais Se Low intermediate 


BR ee eon cg Middle intermediate 
AON 65.5.0 09 00% High intermediate 
Frogman ....... Advanced swimmer 


Junior and Senior Lifesaving 


All swimmers are classified by a 
simple swim test given at the begin- 
ning of the season. Cards are awarded 
at the end of each four-week period to 
the individuals who have completed 
these tests. Classes are held five days 
a week, starting at 8:30 a.m. and end- 
ing at 12 noon. This allows five classes 
with a 15-minute break between each 
one. 

We have found that by charging a 
flat fee for each child (payable in ad- 
vance) we are able to set up our 


Diving is one of the important aquatic skills taught at St. Louis' Bath and Tennis Club. 
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swimming budget early in the year. 
Clubs that have potentially 200 or 
300 children and a program of aquat- 
ics to interest these children are off 
to a most successful summer season. 


For this single fee the program of- 
fers: 


1) Approximately 70 group lessons; 

2) Swimming team membership; 

3) Water ballet; 

4) Lifesaving and water safety; 

5) Swim and trim classes; 

6) Scuba diving; 

7) Water carnivals; 

8) Thirty-minute support survival 
test (drownproofing); 

9) Swimming contests; 

10) Individual attention 
needed. 


when 


Private lessons for those not in the 
rogram are offered in the afternoons 
t the regular fee for each lesson. 


Swimming Team 


The St. Louis area has eight country 
lubs that support swimming teams. 

tach club swims seven dual meets 
‘hroughout the season and then they 
ome together for an inter-club meet 
at the end of the summer. Interest is 
igh and the competitive spirit is keen. 
The dual meets include all four 
strokes in each age group, an individ- 
ual medley, diving and the usual re- 
lays. Because these events draw many 
spectators, the home club may take 
advantage of this to help out the over- 
all club budget. 

Swimming team workouts are held 
at 5 p.m. each day. The club sup- 
ports an up-to-date record board that 
includes each age group and pool 
records. These records may be broken 
during time trials, at water carnivals 
or during any swim meet. 


Water Ballet 


In the water ballet class, girls are 
first taught the fundamentals and later 
have the opportunity to devise their 
own routines. Synchronized swim- 
ming by the members of this class is 
a highlight of one or two of our Sun- 
day water carnivals. This group meets 
three times a week. 


Drownproofing 


Our goal is to get 100 per cent of 
the swimmers who are in the program 
to pass an important 30-minute sup- 
port survival test. This test serves to 
give our instruction staff a better 
picture of a person’s watermanship. 
Easily administered, it measures both 
the individual’s emotional adjustment 
to water and his capacity to remain 
afloat for a sufficient period of time to 
be reached in case of a mishap. It was 
devised by Professor Fred Lanue, 


7. a 
survival test. 


director of aquatics at Georgia Tech. 
Strong emphasis is given: 

1) Displacement of water to the point 
of complete submergence; 
2) Ease of movement; 
3) Avoiding the vertical position ex- 
cept for short periods of time; 
Complete cessation of movement 
at intervals. 


~~ 
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The order of movement is: breath 
—downstroke (a slow, easy breast 
stroke) —rest—breath—downstroke— 
rest—etc. 


Swim and Trim 


Older “girls” who are interested in 
a trimmer figure and in improving 
their swimming ability may have a 
chance to do both in the classes. They 
consist primarily of light calisthenics 
and instructions for improving swim- 
ming form. This class meets once a 
week. 

Scuba diving is a fast growing sport, 
and interest in it is increasing rapidly 
everywhere. The program must be 
taught by experienced instructors and, 
of course, safety aspects cannot be 
overstressed. Swimmers begin with 
instruction in skin diving and then 
progress to more advanced scuba div- 
ing. 

In order to stimulate interest in 
swimming laps we ran a summer-long 
contest called “The Kansas City to 
St. Louis Swim.” Actual distance was 
75 miles. 

Numbered map-tacks, one for each 
swimmer, were used on an enlarged 
map of the Missouri River and miles 
were accumulated throughout the 
summer. Trophies were awarded to 
all those who completed the swim. 
One of the highlights of the summer 
was a TV appearance of the winner 
of this contest. This not only stimu- 
lated interest in the rest of the swim- 
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The Bath and Tennis Club attempts to get 100 per cent participation in its 30-minute support 


mers, but helped in the club’s public 
relations program. 

Every third Sunday our swimmers 
staged a gala water carnival. The 
day’s program usually included class 
events, water ballet, record attempts, 
novelty relays, watermelon scrambles, 
lifesaving and water safety demon- 
strations and award presentations. 

Our lifesaving instruction program 
is based on the “Manual of Lifesaving 
and Water Safety Instruction,” by 
Charles E. Silvia. The class met five 
days a week including three formal 
class meetings and two practice ses- 
sions. Those who have completed the 
theoretical and practical parts of the 
tests will also be able to pass any 
other standard lifesaving program. 


Diving Classes 


Although diving is included in the 
progressive swimming program, clas- 
ses in beginning and advanced diving 
are held for those swimmers inter- 
ested in improving their diving tech- 
niques. Members of this group may 
be asked to perform at water carnivals 
and special events. 

The last event of the season includes 
a swimming meet for club members 
only. The events in this meet include 
all four strokes in each age group. 
Age groups are broken down to 6 and 
under, 7-8, 9-10, 11-12, 13-14, 15 and 
up. Also on the program is an individ- 
ual medley, a 100-yard freestyle event 
and diving. Trophies are awarded for 
all first three place winners on an 
Olympic winners stand after each 
event. Although the events last for 
three hours, interest is high through- 
out the entire afternoon. 

Of course our swimming program 
would have to be adapted to the needs 
of another club but it may serve as a 
basis for planning an aquatic pro- 
gram for other family clubs. 
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@ This month Mr. Pohndorf dis- 
cusses preparations for the swim- 
ming pool season as well as the 
functions of a swimming pool 
manager, and his problems. In a 
future issue, he will outline spe- 
cific events, with examples, that 
managers can use to increase in- 
terest in their pools. 











T one time or another professional 

pool managers are faced with the 
situation of preparing themselves for 
a new pool position. Occasionally, as 
a result of experiencing an ineffective 
pool program during the previous 
summer caused by a lack of pre-season 
planning, pool pros will find it profit- 
able to engage in greater thorough- 
ness in their preparation for the on- 
coming summer aquatic season. Club 
managers, working with pool pros, 
must emphasize the importance of 
pre-season planning. 

First impressions of a pool manager 
when on the job are often the most 
valuable. Sometimes, by limited prep- 
aration on the practical side of a sum- 
mer swimming situation, much can be 
added to the success and happiness of 
a pool pro’s program. 

The position of a pool pro is mani- 
fold; besides being an executive, he 
must sell himself to management, club 
members and fellow staff personnel. 
Swimming for the pool manager is a 
business and for the membership 
swimming is an activity. 

Serving as a swimming pro for a 
beach club, country club or a yacht 
club is a situation that is held during 
the summer months, or conversely in 
the winter at southern resort towns, 
and is therefore a part-time affair. 
Yet, much planning and preparation 
is needed to adjust oneself to the 


*Dr. R. H. Pohndorf is a_ professor of 
Physical Education at the University of 
Illinois and serves as pool manager during 
the summer season. 


16 


Pre-Season Pool Planning 


R. H. Pohndorf* 


Pool Manager 
Milwaukee Country Club 


oncoming aquatic leadership responsi- 
bilities. 

This is especially important since 
once the season begins, pool activities 
run at a high pitch, generally with no 
let-up until closing after Labor Day. 
With wise and prudent preparation on 
the part of the club manager and pro, 
a season of efficient and effective lead- 
ership is likely to result. 

Frequently, pool managers fail to 
plan properly for the oncoming sea- 
son and to adjust themselves suffi- 
ciently to the appointments of the 
physical plant, to the needs of the 
membership, to the immediate staff, 
and to the policies of the management. 
Pool programs demand coordination 
with other sports and social activities 
that are generally carried on at a 
country club such as golf, tennis, 
barbecues, and tournaments of one 
kind or another. This necessitates 
early planning in order to coordi- 
nate the pool program with other 
club events being scheduled. Such 
planning gives ample opportunity to 
make appropriate schedule adijust- 
ments and revisions, thus avoiding 
unnecessary conflicts at the height of 
a busy season and permitting the club 
to print an over-all club master pro- 
gram. 

Reviewing the club rules and reg- 
ulations regarding pool rules, club- 
house rules, by-laws, charges, signing 
in of guests, hours of usage, services 
to be rendered, and the like can be 
quite helpful. The ordering of medals 
and trophies should be done; this is 
important for it is wise to have on 
display examples of ribbon, medals 
and trophies to be awarded as pool 
prizes. When this is done early in the 
season it works wonders for develop- 
ing interest among the younger set. 


Planning Procedures 


Club championships should be 
scheduled yearly at about the same 
time and not changed in sequence or 
position from year to year. This pro- 
cedure, in time, helps the tennis and 
golf pros in their planning, and it 
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Club medals are designed so that they are 
larger and more elaborate for each older 
group of swimmers. 


eventually establishes the events in 
the members’ minds as permanent 
fixtures. For example, it is best to 
work backwards, using Labor Day 
for a Novelty Meet, Labor Day Satur- 
day or Sunday for an annual program 
of Family Watersports, then on the 
previous weekend schedule Novice 
Events and Senior Championships, 
preceded a week earlier by the finals 
of the Junior Championships. The 
Junior Championship qualifying heats 
can be scheduled a week prior to the 
finals. Then ribbon races are sched- 
uled for four weekends with a variety 
of events used as a build-up for the 
club championship events and Novice 
Events. 

This method, once established to 
suit a particular club situation, en- 
ables many families to work out their 
summer excursions in such a manner 
as not to miss these main aquatic 
events. In fact, a fully planned, bal- 
anced and organized aquatic program 
keeps the membership “at-the-club” 
during the summer. Should events of 
necessity be scheduled on the same 
day by more than one department, it 
is possible to give priority to re-ar- 
range the schedules. 


Lesson Appointments 


Swimming and diving lessons for 
the most part are given privately, 
generally lasting up to 30 minutes. 
Group lessons are usually held with 
three to five pupils unless classes of 
lifesaving and water safety are con- 
ducted. These range in size from four 


(Continued on page 21) 



























A® part of the National Swimming 


Pool Exposition’s educational pro- 


gram in December in New York, 
this information was given on the or- 
ganization and construction of pools 
with specific illustrations taken from 
first-hand experience in developing 
the pool at New Haven Country Club. 

It is composed of items that the 
club considered before beginning con- 
siruction of the pool and the regula- 
tions it carried out for maintenance 
aiter the pool was built, and is pre- 
sented in outline form for conven- 
ience. 
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Organization: 


a. Need: 


1. Solicit opinions from all mem- 

bers. 
b. Survey: 

1. Questionnaire (signed). If vote 
“Yes” would you financially 
support pool? 

2. Contact pool construction firms 
for ideas, cost, etc. 

a. Size (35’ x 75’ ideal)—shape. 
b. Dressing Rooms—cost. 
ce. Snack Bar—cost. 
3. Method of Financing: 
a. Mortgage. 
b. Bond issue among member- 
ship. 
c. Dues rate decided. 
d. Advance dues. 
e. Loan from wealthy member 
or members. 
f. Gift from member or mem- 
bers. 
c. Result: 
1. Increase in social memberships. 


. Construction: 


a. Location—time schedule. 
b. Kind and size. 
1. Tile or marble—most expensive. 
2. Reinforced concrete (known as 
Gunite)—90 per cent of pools 
made today are Gunite. 
3. Steel. f 

4. Plastic. 

5. Aluminum. 

6. Fiberglas. 

. Cost of different kinds—$40,000 up. 

. Build a pool for recreation, com- 
petition, instruction (graduated 
depth. Ideal: three ft. to 12 ft.). 

e. Interior: light in color, smooth not 
slippery. Ideal finish: plaster fin- 
ish called Marcites (easy to 
clean and costs % of tile finish). 

. Filtration System (a MUST by law 
in all public pools). 

1. Sand and gravel filter: Very 
good, expensive to install but 
less expensive to operate. 

2. Diatomacious earth as filter me- 
dia. Uses less space than sand 
and gravel and less expensive 
to build but more expensive 
to operate. 


ua 


> 


III. 


CLUB MANAGEMENT: FEBRUARY, 1960 


Plan Your Pool Before You Build 


By J. P. Tonetti, Manager 


New Haven Country Club 
Hamden, Connecticut 


g. Deck Area—referred to as walks, 
runways. An excellent decking 
specification is ten ft. of non- 
skid concrete and ten ft. of grass 
which reduces sun glare. This 
decking easy to lift in case pool 
piping needs attention. 

h. Diving Boards: length 16 ft. most 
satisfactory. 

1. Duraflex Aluminum Board— 

Most expensive, about $400. 

2. Fiberglas cost $300. 

3. Wood—Less expensive, $150. 
Most expensive to keep up. 

i. Pool Light. Outside area should be 
well lighted. Night operation— 
underwater lights, a MUST for 
night swimming, competition, 
pool parties, etc. 

j. Pool Furniture—Buy the best (less 
expensive in long run). 

a. Aluminum is most satisfactory 
except at pools near salt water. 

b. Wood (always near salt water). 

Furniture most important. People 

will stay at the pool that pro- 
vides comfortable poolside fur- 
niture and equipment. 

k. Fencing: A pool that is accessible 
to others than members should 
be fenced in with locks on all 
gates. By statute a swimming 
pool is an attractive hazard. 
Trespasser, if injured, could sue 
club and collect. 

Operation: 

Rules and Regulations: 

a. Hours: Ideal—10 am. to 7 p.m. 
Special night hours. 

b. Employes: Ideal— 

1. Pool director. (He or she should 
be in complete charge with 
authority to carry out respon- 
sibilities.) 

2. Life-guards. Number? 

3. Registration Clerk. 

4. Porters. 

c. Health and Safety Rules—All na- 
tional, state and local laws should 
be adhered to. 

1. All rules should be posted. 


At New Haven Country Club— 
Admission Procedure: 


“A. Sign record book for every 
pool use _ (including 
guests). 

B. Kindly check posted regula- 
tions for pool use!” 


Pool Ten Commandments 


1. The pool director or guard 
on duty has the authority 
to enforce all pool regula- 
tions. 

2. Toilet facilities should be 
used before entering the 
pool, after which, a soap 
shower without suit must 
be taken. 

3. All girls or ladies must wear 
bathing caps in the water. 





J. P. Tonetti 


4. Expectorating or blowing the 
nose in the pool or gutter 
is prohibited. 

5. Diving from shallow end of 
the swimming pool is not 
allowed. 

6. There is to be no double 
springing the diving board 
or diving so as to angle 
away from board. Please 
be sure person in front has 
surfaced before you dive. 
One person allowed on the 
board at a time. 

7. Throwing or playing ball is 
forbidden. 

8. Playing tag by running on 
deck, pushing into the pool, 
or any sort of skylarking 
is forbidden. Use good 
judgment in the water. 

9. Glass containers of any type 
are prohibited at the pool 
deck level. 

10. No one is allowed in pool 
who has: Fever, tubercu- 
losis or other communi- 
cable disease, skin infec- 
tions or is wearing a band- 
age or adhesive tape. 

Infringement of health regulations 

are cause for suspension of pool 

privileges. 

2. Pool, when open, is constantly 
under supervision of life- 
guards. 

d. Children: 

1. Children under four years shall 
not use the main pool. 

2. Children over seven years shall 
not use the wading pool. 


(Continued on page 34) 


Anniversary Invitation Builds 


Dinner Business for Club 


CELEBRATING the anniversary 
year of your club’s founding can be 
turned into a profitable project if just 
a little extra effort and imagination 
are put into it. 

At the University Club of Akron 
we celebrated our 50th anniversary 
last year and in connection with this 
event made use of an idea which stim- 
ulated member interest and therefore 
turned out to be a good business- 
builder for us. 

We mailed to all members at the 
beginning of the year a double post- 
card asking them for the date of their 
wedding anniversary and suggesting 
that a pleasant surprise awaited them 
on that date. Then, preceding the 
event, an invitation was sent to the 
wife of the member asking them to 
celebrate by having dinner at the 
club. The wife’s dinner was “on the 
house,” but since parties ranged from 
two to 14 persons, the result was high- 
ly satisfactory and resulted in a sub- 
stantial increase in dinner business. 

The invitation which was sent out 
to the member’s wife a few weeks 
before their anniversary read: 


Congratulations on your wedding 
anniversary! 

Your club is also celebrating an 
anniversary this year (its 50th) and 
we cordially invite you to dinner 
with our compliments. 

You may want to invite your fam- 
ily and friends to come and celebrate 
with you ... and remember, your 
own dinner is “on the house.” 

To add the right touch to your fes- 
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By William C. Wooddell, Manager 


University Club of Akron 
Akron, Ohio 


tivities, you may order at nominal 
cost a beautifully-decorated cake. 

Simply telephone the club office 
to arrange a date for your anniver- 
sary dinner party. 


Also in observance of our 50th year 
we placed a sign, which had the club 
seal and lettering done in gold on a 
black background, in a conspicuous 
place in the foyer and another over 
the main bar. 

A cut was made of this information 


and was printed on all releases of club 
mailing, announcements, letterheads, 
our club publication, napkins and 
menus. 

The climax of our celebration was 
a free buffet dinner and anniversary 
ball, restricted to members, near the 
end of the year. About 615 members 
and their wives attended the event. 
The tables, ballrooni and dining area 
were beautifully decorated in gold 
for the occasion. 


To climax their 50th-year celebration, the University Club of Akron held this free bultet 
dinner as a prelude to the anniversary ball. A profitable idea was incorporated into the cele- 
bration by asking members and their wives to celebrate their wedding anniversary at the club. 
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portion 


planning’s 


SO easy 


with KRAFT’S INSTANT POTATOES! 


Whether you need 150 portions for the meal-period, or only 10 to avoid run-out, 
Kraft’s new Instant Potatoes are definitely your answer! 

Dietitians, distinguished chefs and thousands of cooks have quickly gone from 
a trial case to a regular order basis. No wonder. For only 2¢ a portion (3-o0z.), they 
can serve Kraft Instant Potatoes—fluffy mashed potatoes with the flavor—color— 
taste and texture of high-quality fresh Idahos. 

“Now anyone,” a food manager happily remarked, “can pre- 
pare mashed potatoes in a couple of minutes.” One No. 10 (6-lb.) 
can of Kraft Instant Potatoes makes at least 150 3-oz. serv- 
ings—without KP duty and perishable potato problems. They 
hold up beautifully on the steamtable. 

There’s a dramatic difference between Kraft Instant Potatoes 
and others. They’re so excellent, and so economical and effort- 
less to use, you can depend on them exclusively for all your 
mashed potato requirements. For sample packet, or trial order, 
see your Kraft man. 
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DESSERTS 
“TOO GOOD TO SKIP” 


made with Kraft Gelatins and Puddings 


Desserts are a sweet source of profit—sales you don’t 
want to miss! It’s up to you to break whatever sales 
barrier makes some customers say “No.” If you try, 
you can please them all. Give patrons a choice—plain, 
fancy, large, small, low-calorie, rich. With Kraft’s fine 
Gelatins and Puddings, you can offer a variety that 
will help you get favorable “dessert decisions” from 
many more customers. 


Kraft’s new gelatin formulas give you that special balance of prop- 
erties found ideal for quantity food service. Colors are exceptionally 
clear and bright. Each flavor has its characteristic ripe-fruit taste. 
Gel strength is adjusted for fast set and extended holding periods. 
You'll like Kraft's gelatins ... your patrons will, too. 





KRAFT 
GELATINS 
Raspberry Lemon 
Cherry Lime 
Strawberry Orange 


1% and 4%-|b. 
pkgs. j 


KRAFT FINE PUDDING AND PIE FILLINGS 


Operators whose quality standards demand “the best” have put Kraft 
Puddings and Pie Fillings on their purchase lists. For these products 
are the finest of their kind. With them, you can make dozens of delicious 
yet low-cost desserts. Takes little time and less labor. Recipe cards are 
available from your Kraft representative. 


KRAFT PUDDINGS: Chocolate, Lemon, Vanilla, Butterscotch, 1% and 5-lb. pkgs. (Lemon 1% and 5-Ib.) 





Kraft... for good food and good food ideas 
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Pre-Season Planning 
(Continued from page 16) 


to 20 and such sessions are usually 
one or two hours in duration. 

Lessons should be entered in an ap- 
pointment book and a written remind- 
er of date and time given to the pupil 
or parent. This can be done easily on 
a 3 x 5 card. It is a normal policy to 
charge for lessons in the event of 
missing an appointment unless sudden 
illness occurs. Such a policy should 
be stated at the outset of any new 
lesson appointments with new pupils. 
Lessons may be cancelled by a 24- 
hour notice, thereby giving the in- 
structor sufficient notice to replace 
the cancelled time. 

Inclement weather causes instruc- 
tors trouble. Doubtful weather condi- 
tions should be decided by telephone 
before lesson time. Rain or storms 
(unless of short duration) should 
automatically cancel lessons. 

Families who desire lessons for the 
entire summer should be given early 
attention as to their selection of 
choice lesson time available. These 
then can be made regularly such as 
every Tuesday, Thursday, and Satur- 
day at 10 a.m. This regularity im- 
proves the personal attention and 
guidance given by the instructor and 
also helps the student progress. Too, 
it enables families to work out regu- 
lar car pools. Families may schedule 
other activities during the week 
around their regular pool lesson pro- 
gram. All instruction should be given 
as scheduled. When a pupil arrives 
late for instruction, he should be the 
one penalized and thereby receive a 
shorter instruction period. Don’t pe- 
nalize the pupils who follow and are 
on schedule by shortening or delay- 
ing their instruction. 

During the lesson program the 
swim pro may be able to develop and 
motivate youngsters into taking part 
in watersports activities such as rib- 
bons races, novelty events, etc. 

Swimming Clinic 

A meeting early in the season in 
the clubhouse, at which time slow mo- 
tion movies of famous swimmers and 
divers are shown and explained on 
loop films, is a way to develop better 
skill and interest. Ages from six to 
60 seem to enjoy such a session. A 
junior telephone calling committee, at 
work a few days before, can develop 
good interest and attendance. (Com- 
ing: Special Events.) 





Coming in March 
CMAA Conference Issue 
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the imported 


English Gin that 


outsells all 


others combined 


Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 


BURROUGHS 


BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N.Y. 94 Proof, Distilled from Grain 
Write advertisers you saw it in CLUB MANAGEMENT: FEBRUARY, 1960 




















William W. Cook 


William W. Cook, manager of the 
Illini Country Club, Springfield, II1., 
and president of Illini Chapter, died 
December 31 last year at the age of 
57. He had been under a doctor’s care. 

Before taking over the management 
of Illini Country Club, Mr. Cook was 
manager of Evansville (Ind.) Country 
Club. 

He was born December 8, 1902, in 
Corydon, Ind. Mr. Cook is survived by 
his wife, Norine; one daughter, Jean; 
his mother, Mrs. W. E. Cook; two sis- 
ters; and three brothers. 
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Robert M. Bernnard, manager of the 
Spokane (Wash.) Country Club and 
regional director of CMAA, recently 
was elected president of the Federa- 
tion of Clubs in Washington. 

Serving with him will be: Vice pres- 
ident, James A. O’Conner, Wenatchee 
attorney; secretary, C. L. “Buck” 
Swan, past president of the Federa- 
tion and regional director of the Su- 
preme Order of Moose; and treasurer, 
John F. McCarthy, auditor and as- 
sistant manager of Washington Ath- 
letic Club, Seattle. 

Mr. Bernnard assumed management 
of the Spokane Country Club January 
1 after five years as manager of the 
Tacoma (Wash.) Country and Golf 
Club. 
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Valley Country Club, Hazleton, Pa., 
was destroyed in a fire that broke out 
on Thanksgiving day of last year. Loss 
was estimated at about $200,000. 

The main building, containing a bar, 
two dining rooms, locker rooms, kitch- 
en, lounge and basement was in ruins 
after about three hours, despite the 
efforts of three fire departments. 

Firemen drained the club’s 40- by 
80-foot swimming pool, located on an 
elevation at the back of the club, but 
still were hampered by a lack of 
water. 

Three years ago the club was com- 
pletely refurnished and _ recarpeted 
and last winter new equipment was 
installed in the kitchen. It was thought 
by club officials that the fire may have 
started in the basement heating plant 
located near the center of the frame 
and stucco building. 

John V. Sacco is manager of the 
club, which has a membership of 350. 
Plans are being made for a new club- 
house and swimming pool to cost ap- 
proximately $350,000. 


& & 


















Howard E. Rodgers 


Howard E. Rodgers, former man- 
ager for five years of the South Bend 
(Ind.) Country Club, has been ap- 
pointed manager of the Indian Hill 
Club, Winnetka, Ill. 

Mr. Rodgers and his wife, Alberta, 
will be living at the club, assuming 
management the first of this month. 

Mr. Rodgers started in the club field 
in 1926 at Portage Country Club, Ak- 
ron, Ohio, working for 12 years under 
the manager, Norman G. Plumer, one 
of the charter members of CMAA. Mr. 
Rodgers has been manager of several 
Midwestern country clubs. 

The Rodgers have a son, Howard, 
Jr.; a daughter, Linda Louise; and 
two granddaughters. 
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Manager Harold T. Hueber, The Country Club, Brookline, Mass., and his chef 
stand near one of the elaborate ice carvings the chef created for the annual meet- 
ing of the club held December 7. About 350 members attended the cocktail 
party (cocktails and hors d'oeuvres "on the house’) and buffet. Among items 
featured at the buffet were: Double Consomme au Sherry, Lobster a la Newburg 
on Toast Points, Roast Round of Prime Beef, Fresh Striped Bass Neptune, Roast 
Young Tom Turkey with Smithfield Ham Glace, Ox Tongue Ecarlate, Lobster 
Parisienne and Mousse of Pheasant en Aspic. 

























































































A tempting variety 
of condiments — 








Sexton quality condiments are a special blend of 


we) Ly 
original recipes and the very best of ingredients. This / Mh Uy 
combination adds extra zest to menu items that e \ on r Fools 
io 





keeps customers coming back again and again. Choose 
Sexton condiments for the largest variety, the highest 
quality and the best in flavor. 
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Jules Cates 

Jules Cates, past regional director 
of CMAA and president of Pelican 
State Chapter, has been appointed 
manager of the Shreveport (La.) Pe- 
troleum Club, effective March 1. 

Mr. Cates has been manager of the 
East Ridge Country Club in the same 
city since 1956. Before that he served 
as manager of Oak Cliff Country 
Club, Dallas, for two years; Hard- 
scrapple Country Club, Fort Smith, 
Ark.; and as auditor and assistant 
manager of Oak Hills Country Club, 
San Antonio. 

Mr. Cates and his wife have two 
children. 


Emil V. “Mel” Fraccaro recently 
was appointed manager of Ravisloe 
Country Club, Homewood, III. 

For the past three years Mr. Frac- 
caro was associated with W. A. Tay- 
lor & Company as club representative 
in the Chicago metropolitan area. Be- 
fore that he was general manager of 
Olympia Fields (Ill.) Country Club 
and prior to that he was manager of 


Park Ridge (Ill.) Country Club. 
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Paul Davis has resigned as manager 
of the Milwaukee (Wis.) Elks Lodge 
after 11 years with the club. 


te he 


An impromptu party was given in 
honor of Joseph Pentenero, manager 
of Elmwood Country Club, White 
Plains, N. Y., and Thomas F. Farley, 
Winged Foot Golf Club, Mamaroneck, 
N. Y., on December 10 at Hampshire 
Country Club, Mamaroneck. 

About 75 members, wives and guests 
of Metropolitan Chapter gave the par- 
ty for Mr. Pentenero, who is retiring 
to Sarasota, Fla., after 14 years as 
manager of Elmwood, and for Mr. 
Farley, who took over as general 
manager of Baltimore Country Club 
at the first of this year. 


: You can tell ~. 
the difference : 
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Charles J. Gundel 


Charles J. Gundel has announced 
his resignation as manager of Indian 
Hill Club, Winnetka, Ill., after 6% 
years at the club. 

Coming to the U. S. in 1929, Mr. 
Gundel was associated with the Ever- 
glades Club, Palm Beach, Fla.; the 
Biltmore Hotel, “21” Club, Ritz-Carl- 
ton Hotel, all of New York City; and 
was concessionaire of the restaurant 
in the Hungarian Pavilion at the New 
York World’s Fair. 

In 1941 he acquired ownership of 
Hapsburg House, New York City, and 
after selling it he became manager of 
Jumping Brook Country Club, Nep- 
tune, N. J., and Whitehall Hotel, Chi- 
cago. 
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Fred W. Sayles, of San Diego, Calif., 
died recently according to a report 
received from CMAA. 

Mr. Sayles is survived by his wife, 
Hazel. 
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At the testimonial dinner party given by 
Metropolitan Chapter from left to right are: 
Co-host, James L. Nolletti, Davenport Shore 
Club, New Rochelle; Robert F. Carney, Larch- 
mont Yacht Club, who moved to Winged 
Foot Go'f Club, Mamaroneck, at the begin- 
ning of the year; guests of honor, Joseph 
Pentenero, who is retiring to Florida after 14 
years as manager of Elmwood Country Club, 
White Plains, and Tom Farley, who took over 
as general manager of Baltimore Country 
Club the first of January; and Host Peter A. 
D'Angelo, Hampshire Country Club, Mamar- 
oneck. 

Photo, Courtesy of the Daily Times, 
Mamaroneck, N. Y. 


HOUSE of LORDS GIN 


does so much more for a martin 


A Martini takes on a very special quality when made with Booth’s 
House of Lords gin. You can actually tell the difference in the dark. 


DISTILLED FROM 100% GRAIN NEUTRAL SPIRITS ¢ 86 PROOF 








IMPORTED BY W.A.TAYLOR & CO.,N.Y.,N.Y. © SOLE DISTRIBUTORS FOR THE U.S.A. 
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VPI VINYL FLOORING resists indentation to a remarkable degree and recovers 
its smoothness faster than a duffer can replace a divot. Handsome as well as 
hardy, it accommodates equally well to lounge, lobby or locker room. CLASSIC 
MARBLE, as shown, bears a close resemblance to actual stone and, like all 
VPI patterns, rates far above par in ease of installation and maintenance. 
WRITE FOR FREE ILLUSTRATED LITERATURE AND SAMPLES 
OA SS MIE TE 


Manufacturers of Prestige Quality Ultralast, Vinylast, Terralast and Moonglow Vinyl Flooring 
= VINYL PLASTICS INC.0 1825 ERIE AVENUE 0 SHEBOYGAN,8 WISCONSIN 


“VINYL PLASTICS '“ 





Jack J. Rosemond 


Jack J. Rosemond, former manager 
of the Richmond Country Club, Man- 
akin, Va., has been named general 
manager of Valdosta (Ga.) Country 
Club. 

Mr. Rosemond assumed manage- 
ment of the new $350,000 club at the 
first of December last year. 
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Edward G. Michaels has been named 
manager of the new World Trade 


Club, located on the third floor of the 
World Trade Center, San Francisco. 
He assumed his duties January 15. 

Mr. Michaels, former manager of 
Press-Union League in the same city, 
has been affiliated with the Matson 
Navigation Company, the Arlington 
Club, Portland, Ore., and sailed as 
chief steward on troop transports for 
the Maritime Service during the war 
years. He received his training at the 
Restaurant Hiller and Hotel Adlon in 
Berlin, Germany. 

Organization of the bar, dining fa- 
cilities and personnel of the club is 
being done by Mr. Michaels. The club 
is scheduled to begin operation April 
1 and was organized with the purpose 
of promoting world trade through the 
Golden Gate. 
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Mrs. Mary Canfield, wife of Russell 
Canfield, Willow Brook Country Club, 
Tyler, Tex., wrote to us saying she 
had just received the 100th get-well 
card from club manager friends and 
wives while she was in Baylor Hos- 
pital, Dallas, for the second year dur- 
ing Christmas week. Mrs. Canfield 
spent Christmas at her home, but then 
had to return to Baylor for further 
treatment. 
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MOPPING OUTFIT 
FOR MOPS TO 36-OZ. 


Don’t Mop Your Floors with 


Dollar Bills! 


Save money-— save time 


with flexible, efficient 


GEERPRES Mopping Outfits 


If you’re not using a GEERPRES mopping 
outfit, floor cleaning is probably costing you 
more than you think. Only GEERPRES has 
the design features and rugged construction 
to save costly labor time, give maximum 
service life. 


Wringers give you powerful, uniform 
squeezing action—wring mops dry, quickly, 
easily, smoothly, in single operation. Pat- 
ented design keeps splash and spray off 
cleaned floors. 
galvanized buckets end rust—last for years. 
Mops last longer because wringers cannot 
twist, tear, tangle. Ask your jobber or write 
for catalog. 


Electroplated wringers, 


WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICH. 
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J.D. Hearn 


Jack Dalton Hearn, former general 
manager of the Pelham (N. Y.) Coun- 
try Club for two years, recently was 
named general manager of Park 
Country Club, Williamsville, N. Y. 

From 1953 to 1957 Mr. Hearn was 
general manager of Marion (Ohio) 
Country Club. He graduated from the 
school of hotel administration of Cor- 
nell University and served in the 
navy for a period. 

Mr. Hearn, his wife and three chil- 
dren, a girl, Stacy, 5, and two boys, 
Garry, 24%, and John, 8 months, are 
living in Williamsville. 


tc de Se 


The chef of the University Club of Peoria, 
Ill., lifts a steak from the new glassed-in grill 
recently constructed at the club. The grill is 
in full view at the north end of the grill room. 
J. A. (Jim) Sherertz is manager of the club. 
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Don R. Boyd, his wife, Kathryn, 
and their daughter, Betsy, 19, of High- 
land Golf and Country Club, Indi- 
anapolis, were featured recently in an 
article in the local newspaper. 

For the past holiday season Mr. 
Boyd made a mechanical Santa Claus 
out of chicken wire for the front en- 
trance of the club. 

Mr. Boyd and his wife are supervis- 
ing the construction of a new private 
(Continued on page 46) 
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the greatest advance in dispensing 
carbonated beverages since bottles! 





























PRE-MIX is your 


assurance of Pre-mix is a method of dispensing your favorite carbonated beverages (soft 
drinks) in bulk quantities. Pre-mix has the same high quality that you expect 

pf in a bottled beverage because it is the same beverage . . . prepared by your local 
ig é bottler using specially filtered water, proper carbonation controls and exact 
S syrup ratios. As a result your customers enjoy a beverage that is as consistently 
ee pleasing and satisfying as if it were poured from a bottle. 
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But because pre-mix is delivered in bulk you can forget the fuss of bottles 
and all their associated problems. You can also eliminate the time and labor 
needed for storing, stocking, cooling . . . and disposing of bottles. And there’s 
never any glass breakage with pre-mix. : 










Pre-mix not only saves time, it saves work and also space. Pre-mix does for 
carbonated beverages what bulk milk dispensers do for milk. The equivalent of 
over 4 cases of bottled carbonated beverages are delivered in a single stainless 
steel container. The container keeps the beverage at perfect carbonation, fresh, 
lively, sparkling. You serve drinks quickly, conveniently, as you need them, as 
simply as drawing water from a tap. 


Investigate pre-mix today .. . it’s the modern way to serve quality car- 
bonated beverages. Write for free information and the name of your nearby 
bottler who features PRE-MIX. 


SATISFIED PRE-MIX USER... 


Mr. Alfred N. Hill (at left with Cornelius Cold 
Drawer), Manager of the Fort Wayne Airport Ter- 
minal Lounge, says: “Pre-mix has simplified our 
club’s beverage service to a degree I never thought 
possible. Every drink we serve has the flavor, fresh- 
ness and purity of a bottled beverage and all we do 
is open a valve for serving. Pre-mix is a great work 
saver and customer pleasing innovation.” 
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THE CORNELIUS COMPANY 
201 OAK STREET, ANOKA, MINN. 
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PRE-MIX EQUIPMENT 












IF IT’S CORNELIUS...IT’S QUALITY 
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Miami Extends Invitation for Future Conference 


Sunshine Chapter Leads the Way in Education 


HE Sunshine State Chapter of the 

Club Managers Association of 
America was born on May 2, 1949, 
when an organizational meeting was 
held in Melbourne, Florida. Two 
months later, on July 11 and 12, the 
chapter was presented its charter at 
a meeting held at the new Gainesville 
Golf and Country Club. 

The first president, who held his 
office for three terms, was Corwin 
Gelwick, at that time manager of 
Gainesville Golf and Country Club. 
Other officers elected, and their clubs 
then, were: Jefferson S. Craft, Savan- 
nah (Georgia) Country Club, vice 
president; Ellis “Doc” Perkins, Sara- 
sota Bay Country Club, secretary; 
Harry C. Holt, Lakewood Country 
Club, St. Petersburg, treasurer. Di- 
rectors included Clark W. Upp, Pen- 
sacola Country Club; P. H. Rodgers, 
Timuquana Country Club, Jackson- 
ville; Sherman P. Hamlett, Florida 
Yacht Club, Jacksonville. 

Charter members included, in ad- 
dition to the above: Charles E. Mays, 
Rollins College, Winter Park; George 
Glasford, Student Club, University of 
Miami; Charles E. Gobat, Coral Ga- 
bles Elks Club; Henry C. Anderson, 
Century Club, Coral Gables; W. R. 
Cunningham and George L. Miller, 
Country Club of Coral Gables. 

The new chapter was beset with 
problems at the first. Because of the 
seasonal operation of some of the 
clubs there was an annual change of 
managers and thus membership. At- 
tendance at meetings created a travel 





problem because the length of Florida 
is more than 800 miles. One of the 
problems was solved by holding sec- 
tional meetings in Jacksonville and 
Miami, but this made quite a “travel- 
ing salesman” out of the president. 

The Sunshine State Chapter has 
always been active in CMAA affairs, 
and its officers and directors have en- 
couraged educational meetings. Gen- 
erally an authority in some phase of 
club operation is scheduled for the bi- 
monthly meetings. 

Probably its most important single 
contribution to the profession of club 
management was the chapter’s par- 
ticipation in the setting up of a cur- 
riculum in club management at the 
University of Florida in Gainesville. 
Under the leadership of Mr. Gelwick, 
plans were formulated during 1951, 
and in the fall of 1952 the course was 
officially opened, the first such course 
offered at any major university. Fac- 
ulty advisor for the club course at that 
time was Dave Anderson, now man- 
ager of the Pensacola Country Club. 

In October, 1952, another first was 
added to the accomplishments of the 
Sunshine State Chapter when the 
first annual conference on club man- 
agement was held at Gainesville. For 
the first time on record management 
and club officialdom sat in joint ses- 
sion and tried to thrash out problems 
of club operation. 

Always active at the annual con- 
ferences of the CMAA, the Sunshine 
Chapter has offered an invitation to 
hold a future meeting in Miami and 
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hopes it will have the opportunity of 
playing host for an educational and 
recreational meeting soon. 

Climate-wise, Florida and the Mi- 
ami area are unusually attractive for 
a conference in January or February. 
The average temperature in South 
Florida for both months is 66. 

Though most of Florida lies in sub- 
tropic latitudes, the whole state bene- 
fits from an unusual insular location. 
It is cooled by breezes off Gulf of 
Mexico and Atlantic Ocean waters 
and thousands of inland lakes. 

For boating, fishing, golf and swim- 
ming there is no closed season in 
Florida. And nowhere on this con- 
tinent are resorts and sports so nu- 
merous. 

Hundreds of miles of white, sandy 
beaches line both the Atlantic and 
Gulf coasts, and no point in the penin- 
sula is more than 70 miles from the 
sea. Thirty thousand named lakes dot 
the state and winding rivers abound. 
Boats, from small skiffs to palatial 
yachts, are almost as common as bi- 
cycles. 

You can water ski on placid lagoons, 
troll for big game fish in the Gulf or 
Atlantic, and a hundred places in 
Florida rent skin diving equipment. 

You can adventure in Florida’s mys- 
terious Everglades or national forests, 
hunt for ducks, quail or deer and play 
golf on championship courses. You 
can enjoy horse racing, dog racing, 
automobile racing, the exciting sport 
of jai-alai and numerous other tourist 
attractions. 
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Florida Clubs Have Busy Programs 


ITH weather that demands clubs 

stay open throughout the year, 
Florida clubs are unusually busy 
operations and the state boasts some 
of the fine clubs of the country. Here 
is a roundup of many of these clubs, 
the managers of which are members 
of the Sunshine State Chapter. 

Country Club of Coral Gables, 
which has been managed by Robert 
Yoxall for the past eight years, has 
2500 members, initiation fees of $100 
and dues of $78. The club, which was 
founded in 1936, has tennis courts and 
activities including frequent dances 
and bridge tournaments. It is inter- 
ested in reciprocal agreements with 
other clubs. 

St. Petersburg Yacht Club was 
founded in 1909 and today has 1800 
members. It has initiation fees of $150 
and dues of $90. The club has facilities 
for both sail and power boats and it 
recognizes any private yacht club 
membership card that appears in 
Lloyds Register, as far as reciprocal 
arrangements are concerned. Earl W. 
Sasser, chapter president, has been 
manager for two years. 

Seminole Club, Inc., has initiation 
fees of $100 and dues of $120 for its 
554 members. W. P. Burr has been 
manager of the club for 26 years. 
Founded in 1887, the club has a gym- 
nasium, handball court, health room 
and solarium. It is interested in re- 
ciprocal agreements with northern 
clubs. It is in Jacksonville. 

Westview Country Club, founded in 
1947, has 300 members. It has initia- 
tion fees of $4000 and dues of $60 per 
month. The club has swimming pool 
facilities. Henri DeSoto has been man- 
ager for five years of the Miami club. 

Florida Yacht Club was founded in 
1876. Manager Karl L. Wecker has 





been with the club for three years. 
Initiation fees are $480 and dues are 
$16 for the 850 members. The club has 
a swimming pool, tennis courts and 
yachting facilities and is interested in 
reciprocal arrangements. It is in Jack- 
sonville. 

Beauclere Country Club, which has 
tennis court, swimming pool, golf, 
handball and steam and massage facil- 
ities, is interested as far as reciprocal 
agreements are concerned. The club, 
founded in 1952, has 288 members. In- 
itiation fees are $2400 and dues are 
$540. Ray W. Curran, Jr., has been 
manager for five years of the Jackson- 
ville club. 

Ponte Vedra Club was founded in 
1945 and today has 4500 members. It 
has a swimming pool, tennis courts 
and an 18-hole golf course. The club 
has had Luther N. Grimes as its man- 
ager for the past four years. There is 
no initiation fee; dues are $100. 

University Club of Tampa, a down- 
town private luncheon club, has 375 


A large and attractive cocktail lounge with an adjoining sunken bar, shown above, has 
been completed recently at the St. Petersburg Yacht Club. A wood burning fireplace in the 


center of the bar is one of its features. 








Country Club of Coral Gables 


members. It was founded in 1945. In- 
itiation fees are $150 for active mem- 
bers and $75 for non-residents. Dues 
are $11 and $5.50, respectively. Mil- 
dred R. Hart has been manager for 
three years. 

San Jose Country Club, with Jeffer- 
son S. Craft as manager for the past 
ten years, has a membership of 760. 
Mr. Craft is a past regional director 
of CMAA. Founded in 1947, the club 
has initiation fees of $900 for golf 
memberships and $606 for house mem- 
berships. Dues are $22.50 (plus tax) 
for golf and $12.50 (plus tax) for 
house. A swimming pool, golf course 
and tennis courts are facilities pro- 
vided. It is located in Jacksonville. 

Timuquana Country Club in Jack- 
sonville was founded in 1923 and has 
a swimming pool and tennis courts as 
well as a golf course and a dock for 
yachts. H. Bertram Manning, has been 
manager since August, 1959. 

Pasadena Golf Club in St. Peters- 
burg is managed by M. L. Boswell 
who has been there for nine years. 
The club, founded in 1925, has 770 
members, no. initiation fees and dues 
of $162.50. Included among its facilities 
is a swimming pool. 

Coral Ridge Country Club, founded 
in 1954, is located in Ft. Lauderdale. 
Its 400 members pay $1000 initiation 
fees and $420 dues. The club, which 
has a golf course, is managed by Rob- 
ert W. Hines who has been there four 
and a half years. 

Lakewood Country Club in St. 
Petersburg boasts an A.A.U. swim- 
ming pool and an 18-hole champion- 
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“Go Modern—Go Electric’ 
FLORIDA POWER CORPORATION 
St. Petersburg, Florida 





PINELLAS SEAFOOD COMPANY 
St. Petersburg, Florida 


HAVA TAMPA CIGAR COMPANY 


Tampa, Florida 





MONARCH FINER FOODS 
Division of Consolidated Foods Corp. 


Jacksonville, Florida 








SEALTEST SOUTHERN DAIRIES DIVISION 
St. Petersburg, Florida 





SOFT WATER LAUNDRY, INC. 
St. Petersburg, Florida 





UNITED PRODUCE, INC. OF 
ST. PETERSBURG 


St. Petersburg, Florida 





ILER’‘S WHOLESALE FOODS, INC. 
St. Petersburg, Florida 


QUALITY FOODS 


Catering Hotels, Clubs, Schools 
and Restaurants 


910 Whiting Street Tampa, Florida 





SCHIRO BROS. 
Peel White Potatoes and Produce 


2702 7th Avenue Tampa, Florida 





LOUIS WOHL AND SONS, INC. 


Planners and Designers 
of Complete Modern Club 
and Restaurant Equipment 


17th Street and 6th Ave. Tampa, Fla. 
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ship golf course. It has 500 members, 
initiation fees of $120 and dues of 
$300. Basil de Long is the manager 
and he has six years service with the 
club. The club, founded in 1923, is 
interested in reciprocal agreements 
with northern clubs. 

Palma Ceia Golf & Country Club, 
Tampa, was founded in 1916 and to- 
day has 700 members. Initiation fees 
are $500 with $15 monthly dues. Burks 
L. Hamner, Jr., has been manager for 
three years. Facilities include golf 
and swimming and the club is par- 
ticularly interested in reciprocal 
agreements with southeastern clubs. 

Sarasota Yacht Club, which has 
docking facilities, is managed by John 
W. Fletcher, who has been there one 
and a half years. The club was 
founded in 1926, has 700 members, in- 
itiation fees of $300, dues of $100 and 
gives guest privileges to members of 
yacht clubs listed in Lloyds Register. 

Pensacola Yacht Club was founded 
in 1908 and has 437 members who pay 
initiation fees of $50 and dues of $180. 
James E. Lawrence, manager, has 
been at the club for four years, and 
facilities include a swimming pool, 
tennis courts, boats and docks. 

Bradenton Country Club, where 


“Doc” Perkins is manager, was found- 
ed in 1924, and originally was named 
Palma Solo Country Club. During the 
1930’s the club saw such notables as 
Dizzy Dean, George McManus, creator 
of the comic strip Jiggs, and Ely Cul- 
bertson enjoy its facilities. Today the 
club is in a modernization program 
which already has seen the building of 
a swimming pool, lengthening of the 
golf course and the laying of a fair- 
way watering system. 

Rivieria Country Club of Coral 
Gables is mainly concerned with golf 
although it has a swimming pool and 


tennis courts and specializes in cater- 
ing the outside member parties. Found- 
ed in 1945, it has 800 members, in- 
itiation fees of $360, dues of $360 and 
stock certificates of $1000. Manager 
Arnold J. Wall has been there ten 
years. 

The River Club, Jacksonville, was 
chartered in 1955 and today has about 
1000 members. It is located on the 
19th floor of the Prudential Building 
and affords a panoramic view of Jack- 
sonville and vicinity. The club is es- 
sentially an executive businessmen’s 
club serving luncheon and dinner 


Bradenton Country Club. 
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Traditionally favored in Britain as an ex- 
tremely light Scotch, Long John has now 
dramatically increased production to assure 
a steady supply. Watch for the greatly 





— 


expanded advertising campaign featuring the Se 
distinctive Long John Scotsman...take ad- we we 
vantage of the growing Scotch market...by 
calling your Long John distributor... today. 


SRY 
ESRI CH OOF 


86 PROOF BLENDED SCOTCH WHISKY * DREYFUS, ASHBY & CO., INC. * SOLE U. S. IMPORTERS * NEW YORK, N.Y. 
32 Write advertisers you saw it in CLUB MANAGEMENT: FEBRUARY, 1960 

























mly, and its objective is to encourage 
nd foster the maintenance of high 
thical standards in business and the 
wrofessions. Manager is H. J. Anto- 
\isse. 

The Tampa Yacht & Country Club 
vas founded in 1904 and has a present 
aembership of 750. During the past 
ear it has spent approximately $50,- 
100 in the building of a new patio and 
he entire refurnishing of the bar 
which is called the “Quarterdeck” 
and the adjoining room, named the 
‘Captain’s Room.” Initiation fee is 
$400 and monthly dues are $18. Clar- 
ence Hoover, manager, who has been 
with the club for the past ten years, 
recently has signed a new contract 
for five more years. 

Carlouel Yacht Club in Clearwater 
Beach recently celebrated its 25th an- 
niversary with a brilliant dinner 
dance. Still limited to 300 members, 








Tampa Yacht and Country Club. 





























the club, which was founded in 1934, 
now operates 12 months in the year. 
Many of the dining and lounge rooms 
were redecorated this past year and 
other improvements are planned next 
summer. Two of the club’s famous 
events each year are the “Sasparilla”’ 
held in March or April which takes 
as its theme the South Seas, a world 
cruise, “The King and I,” or a pirate 
expedition. Oyster roasts are another 
kind of party very popular with the 
members. Allan W. Calef is club man- 
ager. 

The Surf Club in the heart of Miami 
Beach is one of Florida’s famous 
clubs. Founded in 1929 and with a 
limit of 700 members most of whom 
live in the north and east, the club 
operates only during the winter sea- 
son, but it operates nearly 24 hours a 
day with a glamorous social schedule 
during those months. Galas—the 


club’s fantastic and fabulous parties 
—are famous the world over. Alfred 
I. Barton, one of the founders of the 
club and its first manager, is still ex- 
ecutive vice president and secretary. 
Granville Hollenbeck is manager. 

Capital City Country Club, located 
in the state’s century old capital, 
Tallahassee, recently was constructed 
by a syndicate of prominent business- 
men at a cost of $325,000 exclusive of 
surrounding pools and 18-hole golf 
course, The building is split-level and 
commands a view of the $50,000 L- 
shaped swimming pool. Facilities also 
include lounge, dining room, grill, ter- 
race, locker rooms and 19th Hole. 
Manager is W. L. “Bill” Nixon. 

The Clearwater Country Club, 
which emphasizes golf, was founded 
in 1920. Manager Leland F. Drew has 
been at the club for four years and its 
400 members pay $100 initiation fees 
and dues of $135. 

Rio Pinar Country Club, Orlando, 
boasts one of the largest pools in cen- 
tral Florida. The unusual pool is in 
the shape of the state. Other facilities 
include tennis courts, an 18-hole golf 
course and a nine-hole pitch and putt 
course. Manager Richard C. McCarthy 
has been there since April of last 
year and the club officially opened in 
May. The 800 members pay $300 in in- 
itiation fees and $192 dues. 

Pensacola Country Club, one of the 








Florida-West Coast 


Most Complete 


HEYWOOD’, INC. 


HOTEL, CAFE, BAR AND FOUNTAIN EQUIPMENT 
SARASOTA, FLORIDA 


Just Completed Kitchen 
Bradenton Country Club 
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older clubs in the state, was founded 
in 1900 and today has 600 members; 
initiation fees are $300 to $500 with 
monthly dues of $21.60 including tax. 
The club, which grants privileges to 
members of other private clubs, has a 
swimming pool, tennis courts and a 
golf course. J. Dave Anderson is the 
manager and has been there five 
years. 

Ft. Lauderdale Country Club, Inc., 
which has 36 holes of golf, was found- 
ed October 1, 1957, and has 600 mem- 
bers. Initiation fees are $1,000 with 
dues of $150 to $200. E. R. Thomas, 
the manager, has been there two 
years. 

Lauderdale Yacht Club, Ft. Lauder- 
dale, is managed by William A. Tuck- 
er, immediate past president of the 
Sunshine State Chapter. The club was 
founded in 1938 and has 650 members 
who pay $1000 initiation fees and 
$300 dues. It has a swimming pool, 
docks and boats. 


Plan Before Building 
(Continued from page 17) 


3. Children eligible for the main 
pool who are unable to swim 
will not be permitted in the 
main pool at any time unless 
taking swimming lessons or 
unless accompanied by parent 
or other responsible adult. 

4. Children age seven to 14 who 


MIDWEST 


have passed the director’s 
swimming test may use the 
main pool during the hours 
allowed for that group unac- 
companied by parent or adult. 
The director for that group 
shall be the sole judge of the 
child’s ability to swim. 

5. All children under 14 must 
leave the pool area by 5:30 
p.m. unless accompanied by 
an adult. 

6. No nurses, maids or other em- 
ployes of members will be 
permitted in lieu of the par- 
ent. 

7. Children under 16 are not per- 
mitted on the upper sun deck. 

e. Additional health and safety rules: 

1. Swimming is permitted only 
when the director or a life- 
guard is on duty. 

2. No dogs or other animals will 
be permitted in the pool area. 

3. Nothing shall be taken into the 
pool which tends to pollute 
the water or is hazardous to 
swimmers. Use of toys and 
swimming accessories, i.e., flip- 
pers, goggles, balls, etc., shall 
be discouraged and shall be 
allowed only upon svecific ap- 
proval of the director. 

4. Members and guests are not to 
bring mats, chairs or other 
items of lawn equipment into 
the pool area. They are to use 
country club equipment. 

5. Area below diving board is to 
be kept clear at all times. 

6. All accidents, however minor, 
are to be reported to the di- 
rector or life-guard on duty. 


7. Immediate attention should be 
given to director or life-guard 
on duty at sound of whistle. 


. Guests: 


A guest must be introduced and 
accompanied by a pool member 
who is responsible for the register- 
ing, charges and conduct of his 
guest; and no guest, whether spon- 
sored by one or more members, 
may use the pool more than three 
times a season. The guest fee is 
$1.50 per person per day, Monday 
through Friday, and $2.50 per per- 
son on Saturdays, Sundays and 
holidays. Exception is made for 
visiting house guests or pool mem- 
bers for whom guest card privileges 
are available on a weekly basis 
only. The weekly rate is $7.50 per 
person. 


. Dress and Towels: 


Children under 14 shall dress in 
the pool locker rooms at all times. 
All others shall dress in the pool 
locker rooms except that members 
having lockers in the main club- 
house may change there if a robe 
and slippers are worn to and from 
the pool. Paper slippers are not 
permitted. Bathing attire shall not 
be worn outside the pool area ex- 
cept as above. 

One towel will be issued to each 
person registering at the pool. Used 
towels are to be deposited in the 
receptacle before leaving the pool 
area. 


. Food and Beverages: 


Food and beverages served by the 
snack bar shall be eaten in the 
snack bar area only; no food or 
beverage shall be brought to the 
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pool level except on special club 

occasions. No glass or breakable 

containers shall be brought into 
any part of the pool area. 

The operation of the snack bar 
shall be under the direct super- 
vision of the club manager. All 
snack bar transactions are to be 
in cash except for regular club 
members who may sign chits. Pool 
area is to be kept clean. Use the 
containers provided for paper cups 
and other refuse. 

i. General Rules: 

1. Accident or Loss: Every pre- 
caution will be taken for 
health and safety and for the 
protection of personal belong- 
ings but the club is not respon- 
sible for accident, injury or 
loss of any kind. 

2. Rule Change: These rules may 
be changed from time to 
time as experience indicates. 
Changes will be posted on 
pool bulletin board. 

3. Suggestions: All suggestions re- 
garding pool operations, rule 
changes, etc., shall be made in 
writing through the pool com- 
mittee. 

4, Violations of Rules: The pool 
committee has the right to 
suspend the pool privileges of 
any adult or child who does 
not comply with these regula- 
tions or with the instructions 
of the director. 


In conclusion: It can be seen that 
in order to make a’ swimming pool a 
success for the club, plans must be 


well thought-out and efficiently car- 
ried out in all three major. areas: 
organization, construction and opera- 
tion. 


Abe Zahler Dies 


Abe Zahler, president and founder 
of Claremont-Majestic Employment 
Service (Agency), Inc., and Jerry’s 
Employment Service (Agency), Inc., 
died December 19 last year at the age 
of 58. 


Pool Building 


Especially active in the club pool- 
building field in the last two years has 
been the Midwest Pool & Court Co. of 
St. Louis. 

Among recent jobs were Bellerive 
Country Club, St. Louis; Oakcrest 
Country Club, Springfield, Ill.; Jack- 
son. Country Club, Carbondale, IIL; 
Creve Coeur (Mo.) Country Club; 
Illini Country Club, Springfield, II1.; 
Quincy (Ill.) Country Club; Meadow- 
brook Country Club, St. Louis; War- 
son Woods (Mo.) Country Club; Scott 
Air Force Base (Ill.) Officers Club; 
and Pike Country Club, Louisiana, 
Mo. 

For more information write Dept. 
CM, Midwest Pool and Court Co., 
1206 N. Rock Hill Rd., St. Louis 17, 
Mo. 
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ALI MN 
DIVING BOARD 


World's Finest Official Board 
Rugged Aircraft Girder Construction, 
Unequaled in Design, Durability and 
Performance by any board built today. 
Exclusive International Distributors 


AMERICAN 


PLAYGROUND DEVICE CO. 


ANDERSON, INDIANA, U.S.A. 
WORLD'S LARGEST MANUFACTURERS OF FINE 
PARK, PICNIC, PLAYGR 


POOL AND DRESSING M EQUIPME! 








28 years of daily jolts, knocks and strains 
eee yet strong and serviceable as ever! 


The story of Hilton Hotels’ experience with HOWE Folding Tables 


Hard usage is an everyday occurrence in 
the life of a HOWE table. Those at New 
York’s Waldorf-Astoria, a Hilton Hotel, 


ally corner braced for flexible strength 
at points of greatest strain. 


Choose from over 
170 HOWE units. 
For illustrated 

® literature, act now ! 






e Aluminum flush edge is riveted to 
solid, sheet plywood tops. Butted against 
each other, HOWE tables form an un- 


CM-20 





have already seen up to 28 years service! 
What makes these tables so lasting? 














* 2 itle 
@ Riveted and welded, high-grade car- broken, one-level dining surface. T 
bon steel chassis constructed around HOWE Tables support 2,000 lbs. Light- Hotel 
heavy steel angle iron rails run the full weight, they are handled by one man. 
table length. This flexible chassis makes )]QWE FOLDING FURNITURE, INC. ee 
HOWE tables. self-leveling. 1 PARK AVENUE, NEW YORK 16, N. Y. City ne ones 








@ 114” square tube steél legs individu- If it folds—ask HOWE! 
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since 1830 makers of furniture for public use 


THONET 


write for illustrated material. THONET INDUSTRIES INC. 
One Park Avenue, New York 16, N.Y. 
SHOWROOMS: New York, Chicago, Detroit, Los Angeles, 


San Francisco, Dallas, Miami, Statesville, N. C. 
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Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





February, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages 
during January, 1960, and employer tax and employe 
tax under the Federal Insurance Contributions Act 
for January, 1960, if more than $100, payable to an 
authorized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 or 990-A due from certain exempt corporations 
with accounting periods ended September 30, 1959. 


28—Information returns: Annual report, Form 1099, of 
payments of interest, rents, etc., due. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for January, 1960, if more than $100, 
payable to an authorized depositary. Return on Form 
537. 

March, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages 
during February, 1960, and employe tax and employer 
tax under the Federal Insurance Contributions Act 
for February, 1960, if more than $100, payable to an 
authorized depositary. Return on Form 450. 


Exempt corporations: Information return on Forms 
990 or 990-A due from certain exempt corporations 
with accounting periods ended October 31, 1959. 


31—Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for February, 1960, if more than $100, 
payable to an authorized depositary. Return on Form 
537. * 





New York Tax Revision 


A modified ruling has been issued by the New York 
State Tax Commission releasing many employees from 
withholding on the value of food and lodging provided 
employes in connection with their employment and from 
reporting that amount to the State Department of Tax- 
ation and Finance. 

The new ruling applies mainly to employers of clubs, 
hotels, resorts and restaurants where food, lodging and 
maintenance customarily are furnished to employes. It is 
limited to cases in which withholding is not required 
under the 1954 Internal Revenue Code. 





Let's Compare Menus 





T HE unique Bogey Golf Club of St. Louis was the scene 
of a recent club managers meeting at which an interesting 
and outstanding dinner was served. 

Unique in the sense that the club boasts only 50 mem- 
bers, most of whom make up the basis for the “Blue 
Book” of St. Louis industrial and society leaders, serves 
no regularly scheduled meals but prepares lunches and 
dinner only to order upon advance notification and reser- 
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This beautiful table complementing the roast pheasant dinner was 
ézcorated with four center pieces of fall flowers with baby pheasants, 
tvo mounted pheasants, and a tall basket of fresh fruit with Christmas 
decorations, with trimmings of fern, colorful leaves, etc. 


vation, the Bogey Golf Club has long been noted for 
fastidious dining and outstanding food preparation. 

Host manager for the meeting was Rene De La Torre; 
Chef Henry N. Center prepared the meal: 


Clam Chowder 
Roast Pheasant, Royale 
Currant and Brandy Sauce 
Brandied Sweet Potatoes Souffle, With Marshmallows 
Zucchini Provencale au Parmesan 
Hominy 
Endive, Romaine and Avacado Salad 
Camembert, Liederkranz and Roquefort Cheeses 
Orange Souffle 
Cream Brandy Sauce 
Liqueurs, Demi-Tasse and Cigars 
Wines: Liebfraumilch Blue Nun, 1955; Chablis, Premier Cru, 
1955; Moselle, Bernkasteler; Champagne, Brut. 


Roast Pheasant Royale: Prepare pheasant and roast, 
basting with pale dry sherry mixed with small shot of 
brandy. While roasting make sauce of 4% pound of butter, 
1 quart regular cream, flour to thicken, 3 to 4 tablespoons 
chicken base, 1 cup of currants, 1 to 14% gallons of water, 
Ac’cent and drippings from roast for wine and brandy 
flavor. Cook until light in texture. Carve pheasant and 
place in pan with breast down. Pour sauce over pheasant 
and roast for 45 minutes. Serve. 

Brandied Sweet Potatoes Souffle: Boil potatoes with 
jackets on for 30 to 35 minutes (should still be solid). 
Peel and quarter. Make sauce of 4 lemons peeled and 
cubed, 4 oranges peeled and cubed, 5 cups of sugar, 
¥ teaspoon egg yellow shade, 3 tablespoons vanilla, % 
pound of butter, 2 teaspoons nutmeg. Pour sauce over 


‘the e POLAR WARE 


ROY 


& beautiful, portable steam table 





Here is a book based on the author's 
personal experiences working in prac- 
tically every hotel department. From tales 
that are exciting, funny and often hair- 
raising, the story runs the gamut from 
crises to heart-warming anecdotes. 

If you've ever worked in, visited or 
plan to visit a hotel—or if you simply 
want to be lavishly entertained—be sure 
to read BED, BATH AND BEDLAM. 
You'll be startled, amazed and far wiser 
than you were before you opened the 
pages of this dramatic and revealing 


The Inside Story 
Of Hotel Life 


BED 
BATH 


ok. 
Autographed copies on request 
Mail this coupon today 


pPeeeeseeeeoowoeeoooon=] 
1 
, AND BEDLAM i Ra. Clevelond — Center 
’ ~ Please rush me . copies of Bed, 
D’ ALBERT @ 8 j Bath and Bedlam at $3.75 each. 
as ‘ R ! (©) Payment enclosed 
q ’ 4 avr ; C] Send C.O.D. I'll pay postage 
ey aay DENG Oh Chi ay Sot cat cu W ine eat heneat 
=. : , ET UMAUIEE:. 5.5 ois duisceexgics ston Sevan ctemewes 
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Aaa to the good taste of your buffet functions 
with this carry-in server that so completely meets 
the need of any occasion . . . for hot or cold service, 


indoors or outdoors. 


Because over 100 combinations of inset pans are 
possible, the Buffet Caddy gives you full flexibility in 
the arrangement of menus. 
For cold service the Caddy 
can be packed with ice; 
for foods that are to be 
served warm, Sterno cans 
are placed in the remov- 
able cups — as shown — 
to maintain hot water tem- 
perature. 


And to these functional advantages, add two more 
reasons why the Buffet Caddy is for you. Reason 
One is Polar’s single-minded emphasis on quality. 
Reason Two is a price tag that is far less than you 
might think. Ask the supply house men who call on 
you, or you are invited to write for full information. 


Polar Ware Company 


* 5100 LAKE SHORE ROAD, SHEBOYGAN, WIS. 
Merchandise Mart — Chicago 54, Room 1455 


*800 Santa Fe Ave. 
Los Angeles, California 


*Designates office and warehouse 


*415 Lexington Ave. 
New York 17, New York 


Offices in Other Principal Cities 








Continental Service Carts... 


Portable Service Stand 


A unit that is truly a money-maker. Eliminates congested service 
areas, saves steps, avoids confusion, and makes servicing the tables 
a dramatic show. Cart goes anywhere and makes it possible to 
rearrange the dining area at a moment's notice. Available in copper 
or stainless steel with black formica top. Two shelves for storage. 
... Two 12” drop leaf top extensions. Also included but not 
shown... Menu holder... Silver tray...Four glass and cup trays 


... by molitor, inc. 
2829 S. Santa Fe Drive 
Englewood, Colorado 


See your dealer or write for 
brochure of other new carts 








NO. K-3 TABLE 
TEMPERED MASONITE 
PLASTICIZED TOP 
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FOLDING CHAIRS 
All - steel, also ply- 
wood or padded seat. 








prices, scouts See FREE-NEW 1960 CATALOG AND 
a DIRECT-TO-INSTITUTIONS PRICES 


rt CHAIR TRUCKS | Kitchen committees, social groups, attention! Direct-from- 
| the leader, | factory prices—discounts up to 40%—terms. Churches, 


5 iis models, | Schools, Clubs, Lodges and all organizations. Our new 
é _ Sizes — for | MONROE 1960 FOLD-KING FOLDING BANQUET 
transporting, storing. Smooth | TABLES are unmatched for quality, durability, conven- 
rolling, easy loading. See Catalog. | jence and handsome appearance. 


NEW—Completely ic lock on pedestals and legs. 
“Snaps” them rigidly in place, or folded flat. New pedestal 
and frame construction. 





Mail coupon, write, wire or phone for our beautiful new 
‘ catalog with color pictures of Folding Tables, Folding 
4 Chairs, Table and Chair Trucks, Portable Partitions, 
ee Bulletin Boards, Folding Risers and Platforms. 





~ MAIL THIS SPECIAL CQUPON TODAY! 
| Please send the new 1960 Monroe FOLD-KING Catalog - prices, discounts, ‘erms. 
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potatoes and cook 40 minutes. Remove from oven and 
place marshmallows on top. 

Zucchini Provencale au Parmesan: Saute zucchini with 
onions and butter; salt and pepper. In casserole place 
layer of zucchini, then peeled tomatoes (either fresh or 
canned), then zucchini, then tomatoes, etc. Top with 
parmesan cheese and bake in 300° oven for 20 minutes. 


OUTRIGGER CANOE CLUB 
Hawaii 
ST. PATRICK’S DAY 


Beverages 
Mullahey’s Special Irish Cocktail 
(Power’s Three Swallows, Dry Vermouth, 
Green Creme de Menthe) 
Jimmy Mann’s Irish Hawaiian Cooler 
(Lime Juice, Guava Nectar, Pineapple Juice, Rum— 
Decorated with Pineapple Stick, Green Cherry and Mint) 
Power’s Three Swallows 
Bushmill’s 3 Star 
Jamieson’s 3 Star 
Hennessey’s 3 Star 
Manx Stout 
Irish Mist 
Green Creme de Menthe 
Green Chartreuse 


River Shannon Jumbo Shrimp Cocktail $1.00 
in Supreme Glass 
Cream of Green Peas sprinkled with Stardust 


or 
Kerry Dancer’s Minted Fresh Fruit Cup 
Filet of Island Mahimahi, O’Kahanamoku Style 
Corned Beef and Cabbage, Jigg’s Inspiration 
Roast Leg of Springtime Killarney Lamb, Mint Jelly .... 
Baked Davidson’s Heather Cured Ham, Raisin Sauce .... 
County Cork Mushrooms Sauté on Toast 


FROM THE BROILER 


Calf’s Liver, Onions, Rasher of Irish Bacon 
Salisbury Steak, Leprechaun Style ................... 2.00 
Irish Potatoes, O’Brien or Baked 
Steamed Dublin Rice Emerald Green Peas 
Kathleen Mavourneen Salad 
Glocamorra Dressing 
Green Apple Pie St. Patrick’s Cake 
Finian’s Rainbow Parfait Peppermint Ice Cream 


The First Hot Nibble 
Diamond Head Butterfly Shrimp Chinese Egg Rolls 
Fried with Bacon ............ 1.25 Stuffed with Shrimp 
Mona Loa Sauce ..1.00 
Shu Pe-Good Crab Rangoon 
or Barbecued Spareribs . .1.35 with Banana 
and Remoulade ..1.25 
Curried Won Ton 
Bites of Cheese and Fruit .. 1.00 
Samoan Crab Bisque 50 


The Catch 
CRABMEAT MARTINIQUE 
Back Fin Lump Crabmeat simmered in a sauce of 
blended spice, tomato, white wine, whipping cream 
and dash rum from Martinique ..........cccccseseses 3.00 
SHRIMP CURRY BALINESE FASHION 
A mild curry of Jumbo Shrimp in Coconut Milk. Add 
your own crowning glory from the tray of seven 
BOIS cS ca ee eas sma bas NITRO oa TOES e len WEE 2.75 
CHICKEN A LA BEACHCOMBER 
Disjointed half chicken sautéd with onions, green 
peppers and pineapple in a sauce of South Seas, rum 
and Liqueurs baked in a Sealed Coconut ............ 3.30 
PORK MACAO 
Diced fresh Pork steeped in a spiced marinade, broiled 
on the skewer with green pepper and pineapple and 
nestled on a Bed of Bananas sauteéd in sesame oil ....2.50 
BEEF TENDERLOIN SINGAPORE STYLE 
Cubes of Prime Beef Tenderloin dusted with an inter- 
esting blend of spices from the Far East, browned in 
special savory sauce on Golden Rice ................ 3.75 
Chinese Vegetables Rice 
BEACHCOMBER SALAD 


DESSERT FROM THE TABLE 


38 Write advertisers you saw it in CLUB MANAGEMENT: FEBRUARY, 1960 


ot RS et et et et et et et et eet 














MILWAUKEE COUNTRY CLUB 


LUNCHEON 
Appetizers 
Marinated Herring, Sour Shrimp Cocktail 
Con SR Rear etter cole are: $ 85 Supreme... .i..csc... $1.00 
Smoked Sturgeon, Onion Crab Leg Cocktail....... 1.25 
OME elev ijcisvicn 8 eee 85 Fresh Crabmeat Cocktail 1.25 
Melon in Season......... 50 Fresh Lobster Cocktail.. 1.50 
Fresh Fruit Supreme.... .75 Chopped Chicken Livers .85 
Half Grapefruit, 
MIBPOSCIITIO ss occ ces 5s 00 
Soups 
Soup Oe POOP viicsc ds ccs $ 40 Consomme Julienne...... 40 
J llied Consomme........ ABS VichYss0ise ...... ccccsvcces 00 
J llied Madrilene........ 45 
Entrees 
E-oiled Pork Chops, Applesauce.............scccccceees $2.00 
Poached: Bags: a Ih TROnGGtGt ioc cias cis leds ices ccinclccineees 1.85 
Eegs (Any Style), Ham, Sausage or Bacon.............. 1.60 
Eay Seallops Saute, Tartar Sauce... 0006s ccrscccsecs 2.25 
F alf Broiled Spring Chicken, Spiced Peach.............. 2.50 
F-ime Minute Sirloin Steak, Mushrooms................ 4.50 
Foiled Double Lamb Chop, Bacon................20000 2.75 
CalW@a) Tatver Beat SERCO se 5, a sic.cccncinsc se ceves dosacces 2.00 
F -oiled Jumbo Whitefish, Hoteliere...................... 1.90 
French Fried Jumbo Shrimps, Sauce Tartar............. 2.25 
Sliced Breast of Turkey Au Gratin..............ccceeee- 1.95 
Maine Lobster a la Newburg, Rice................eeee0- 3.25 
Vegetable Du Jour 
Sandwiches 
Grilled Tomato and Wee SOG ces ae celows $ .70 
CHEE ss bscnei taco ages $ 85 Grilled Cheese........... 70 
Ham and Cheese ........ 12s funlor Claes ics cise 1.10 
Golfer’s Steak........... 2.75 Bacon, Lettuce and 
FRORRBUEE? Acetic: cjsieveis ais asics 1.15 Mas: cs hanes 90 
Imported Sardine........ 1.00 Ground Sirloin Sandwich be 
Swiss Cheese............ TO POE ek ids ieicice ees 12 
LAVGRWMTBE: oisic cs casccsies Bo Roast Becks ...6.ccccscece 1.75 
Baked HAs 666.6605 s 00a TG TO Wie oo cis scccccees 85 
Ham and Egg............ VSS CHIBRGGSS © oncc sce s cess 1.65 
Sliced Chicken........... 135 Peanut Butter and Jelly.. .50 
Genoa Salami. .......65.% 80 MCC Special Sandwich... 1.65 
Salads 
Fresh Fruit Salad, Cottage "Tossed Green. «.c6<.0 <0 $ 50 
CHGGNR eo iiciccviicecves ed $1.75 Chef’s Salad Bowl....... 1.75 
Seafood Salad Bowl...... 2.25 MCC Salad Bowl........ 2.00 
oe ah lS a 150 Shrimp on Lettuce...... 2.50 
Chicken Salad... .......:. Bee COE SRW occ cccceesiceeves 45 
Sliced Tomatoes.......... 5 Avocado with Shrimp.... 2.50 
Choice of Dressing 
Desserts 
Strawberry Parfait...... RY ES $ .40 
Creme de Menthe Parfait 1.00 French Pastries.......... 50 
BE Re nee eae ee 40 
UNGER oailavswcccoemees 45 Assorted Pies..........2. 40 
Camembert, Roquefort, or Liederkranz with Bent 
IROL CRAGMENGS 56.6.5 ose dab see Baw narme cinch ees saw ecuans 50 
Beverages 
OS Pn SDM eho esicit havi cweee $ .25 
CANURGU)) ics cesnsw iene 30 Sanka, Postum........... 30 





Watch for Special CMAA 


Conference Issue in March 





When the Best costs you Less... 





DOUBLE 
BOILERS 


BAIN MARIES 


MEASURES 


COMPARE THESE ~~ 
EVERYDAY LOW PRICES ON - 


Chef-Styled Aluminum Ware! 








ITEM NO. QTS. PRICE | NO. 





DOUBLE BOILERS 3106 6 1190 } 3221 21 29.20 


Loop Handle C. ae 4 
Flat - Bottom I maa ai zs =e 3236 36 54.70 








MEASURES 110% % $300 | 02 2 $4.60 
Featuring Exclusive Internal 1101 1 3.45 1104 4 5.95 
Bead For Easier Cleaning (Rimless measures also available.) 


cme ee me me ee ee ee ee ee 


\\, 3 
1826-B (Closed Bead 
4 \ BUN PANS Wire maa 


1826 (Open Bead) 





17%" x 25%"x1" = $5.65 
17%” x 25%" x 1” 5.65 

























Prices COMPARE THESE QUALITY FEATURES... 

slightly —— 

higher e Heavy duty, hard aluminum alloy for rugged, 

yok Aig practical service . . . fast even heat distribution. 
e Abrasion and corrosion resistant. 


e Rounded corners for quick easy cleaning and 
maximum sanitation. 


e Extra strength and thickness at tops and bottoms, 
extra thick edges. 


Write today for catalog. 


HARLOW C. STAHL CO. @ 1389 E. Jefferson Ave., Detroit 7, Michigan 


COMMERCIAL ALUMINUM 


COOKWARE 
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San Francisco Chapter Holds 
“Presidents’ Night” Party 


By Harold R. Colbert 


Assistant Publisher 


Officers join managers at annual Presidents’ Night party. On stairway above, left to right: 
Charles B. Farrow, president-elect, Peninsula Golf and Country Club, San Mateo; Arthur Mon- 
son, director, Bohemian Club, San Francisco; Alfred G. Fry, general manager, Bohemian Club, 
with his president, Kenneth Ferguson, speaker of the evening. Floor level, left to right: Fred A. 
Irvin, chapter president and general manager, Peninsula Golf and Country Club, with Robert 
Marskey, club president; Frank Barnett, president, John B. Wood, house chairman, and Can- 
non R. Lorimer, general manager of the host Claremont Country Club, Oakland. 


Tue beautiful Claremont Country Club 
overlooking the Oakland-Berkeley-Pied- 
mont Hills and the San Francisco Bay 
Area was the scene December 15 of the 
“Presidents’ Night” party staged annually 





Enrollment Now Open 


C.M.A.A. 
MEMBERS ONLY 


LOW COST GROUP INSURANCE 


@ DISABILITY INCOME—Up to $400.00 per 
Month Tax Free 
Both Sickness and Accident 


ADDITIONAL—$300.00 Per Month While 
in Hospital—Both Sickness and Accident 
$10,000.00 Expense Benefit for Dread 
Disease 

Same Amount for Each Member of Family 











Up to $200,000 Accidental Death Benefit 





Up to $100,000 Loss of Eye Sight Benefit 
Up to $100,000.00 Loss of Limb Benefit 





CMAA GROUP INSURANCE 
ADMINISTRATORS 
Joseph K. Dennis Company, Inc. 


Suite 1027—Insurance Exchange Bldg. 
175 W. Jackson Blvd., Chicago 4, Ill. 


PLEASE FORWARD UP TO DATE PORTFOLIO 











by the San Francisco and Bay Area 
Chapter. 

Cannon Lorimer, manager, Frank Bar- 
nett, president, and John B. Wood, house 
chairman, Claremont Country Club, 
served as hosts to approximately 75 club 
officers and managers. The evening start- 
ed in the spacious lounge of the club 
with a cocktail party which was followed 
by dinner in one of the dining rooms. 

Fred A. Irvin, general manager, Penin- 
sula Golf and Country Club, and presi- 
dent of the chapter, presided at the din- 
ner. Kenneth Ferguson, San Francisco 
attorney and president of the Bohemian 
Club, was the principal speaker. He de- 
lighted his audience with a humorous 


CMAA officials pose with officers of thei 
clubs. Left to right: John L. Martin, regiona 
director of CMAA and manager, Berkeley Elk 
Club; Samuel B. Stewart, president, anc 
John W. Bennett, manager, San Francisc 
Commercial Club (Mr. Bennett is CMA/ 
director); Edward Boland, chairman, hous: 
committee of Berkeley Elks Club. 


discussion of an imaginary composit« 
financial statement of a club. His com 
ments revealed a keen insight into some 
of the problems facing managers of pri 
vate membership clubs and_ indicated 
these problems likewise are shared by 
officers and members of the boards of 
directors. (Mr. Ferguson’s talk will be 
printed in a later issue of CLUB MANAGE- 
MENT.) 

The chapter has shown remarkable 
growth since its founding in 1946. Through 
the years it has played an active part, 
also, in the affairs of CMAA. At present 


Chapter officers greet Host Cannon Lori- 
mer, shown at right. From left, Erich Kruger, 
chapter vice president and manager, Bur- 
lingame Country Club; Fred A. Irvin, chapter 
president and general manager, Peninsula 
Golf and Country Club, San Mateo; with 
Joseph Castillo, chapter secretary and assist- 
ant manager, Olympic Club, San Francisco. 





G. BRUCK 


CLASSIQUE FOODS DIV., 





FOR LUXURY DINING —LAND, SEA, OR AIR 


No fine meal is complete without 


Foie Gras 
STRASBOURG (France) 


Largest Selling Product Since 1852 


M. H. GREENEBAUM, INC., 


165 CHAMBERS ST., N.Y. 7, N.Y., DI 9-4300 
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... that’s the opinion of Wendy 
Leier, veteran bartender of 
American Legion Post #435. 


BAR BUSINESS is big business at the Richfield 
American Legion Club in suburban Minneapolis. 
And club officials find that their SCcoTsMAN ice 
cubes satisfy the most particular guests and 
help move drinks at a faster rate. 


The club’s ScotsMAN Super Cuber SC-200 
fits snugly at one end of the service bar where 
it serves up a continuous supply of crystal-clear 
ice cubes. The waist high bin makes cube re- 
moval easy and fast . . . keeps the Super Cubes 
handy 24 hours a day! 


If ice is important in your bar business, you 
owe it to yourself to see the SCOTSMAN Super 
Cubers. Nine models are now available to serve 
you with capacities from 50 to 500 pounds a 
day. See your ScoTsMAN dealer or write for 
complete details. Use the handy coupon below! 


Cubes give a Big 
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Lift to our 
Bar Service” 





Big round Scotsman cubes 
speed up drink preparation. 
It’s simple and fast to make 
a trayful of ice drinks when 
you have a Scotsman Super 
Cuber at your elbow. Round, 
solid Scotsman cubes, shown 
actual size at right, displace 
more liquid...have no holes 
or sharp edges. 


WHICH ICE CUBE makes more profit for you? The answer is 
apparent... the Number 1 cube lets you save up to 1% oz. of mix 
every time you serve a regular or “‘pony"’ highball. Each glass shown 
contains a measured one-ounce shot of liquor. . . yet note the big 
difference in the liquor levels! What's more, with the big and solid 
Scotsman Super Cubes, the drinks also taste better! 


YRS? Please send complete details, 
° including new “Ideas on Ice” 
booklet on Scotsman Ice Machines. 


NAME 





ADDRESS 





CITY. ZONE STATE 





MAIL TO: SCOTSMAN ICE MACHINES 
Queen Products Division, King-Seeley Corporation 
162 Front Street, Albert Lea, Minnesota 

EXPORT OFFICE: 56 Beaver, New York, N.Y. 
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the chapter is supplying CMAA both 
with a director and a regional director. 
John W. Bennett, manager, San Fran- 
cisco Commercial Club, is serving a 
three-year term as director of CMAA 
and John L. “Bill” Martin, manager of 
the Berkeley Elks Club, is a regional 
director of CMAA. 

Officers of the chapter, all of whom 
took an active part in planning the an- 


nual Presidents’ Night party, in addition 
to Mr. Irvin, are Erich Kruger, manager, 
Burlingame Country Club, vice president, 
and Joseph Castillo, assistant manager, 
Olympic Club, San Francisco, secretary. 

Paul Manuel, manager of the Del Paso 
Country Club, Sacramento, and two of 
his club officers traveled the farthest 
of any of the club executives to attend 
the party. 





your order? 


for practical elegance 


SHANE’S NEW 


ALL DACRON?*- 


SHANTUNG, of course! 


An unusual and distinctive fabric 
. . . designed for soft flattery in 
tempting shades of Mist Green, 
Coral Blush or Marshmallow White. 
Richly trimmed with bands of pure 
white “Frostwork Smocking,” this 
stunning new style is a joy to 

care for because it washes in a 
twinkle, dries in a flash, 

resists wrinkles with a vengeance! 
Write today for new four-color 
catalog illustrating our complete 
selection of washable uniforms 
for men and women. 


*DuPont's trademark 
for its polyester fiber 


UNIFORM CO., INC. 








Factory and General Offices: 
2033 W. Maryland St. ¢ Evansville 7, Ind. 


Branch Offices: NEW YORK * CHICAGO © LOS ANGELES 


Representatives Coast to Coast 


























News of the Chapters— 


Peninsular 


Reported by Frank A. Macioge, 
Secretary 


The chapter elected Frank A. Maciog», 
Kalamazoo (Mich.) Country Club, pres.- 
dent for the coming year at the secon] 
annual meeting held November 30 at th 
Century Club, Muskegon, with Mr. ani 
Mrs. Walter Pattison as hosts. 

Other officers elected were: Ed Turne’, 
Country Club of Jackson, vice presiden’; 
and Al Schiff, Battle Creek Country 
Club, secretary-treasurer. 

A rising vote of thanks was extended 
the out-going officers. 

The president’s report was approved as 
sent to national headquarters and a re- 
port on the advertising committee was 
given by Ben Collins. 

Bruce Matthews was appointed the 
chapter’s delegate to the 1960 conference. 

Members enjoyed canapés and cock- 
tails before dinner, which included wines 
with each course. 


New England 


Reported by Beatrice M. Phillips, 
Secretary 


Harvey Kimball, Boston Yacht Club, 
formerly associated with the Parker 
House, was elected to membership in the 
New England Chapter at the meeting 
held December 16 at the Harvard Club, 
Boston, with Charles C. Wallace as host. 

Fred Cuzner, chairman of advertising 
in the conference issue of CLuB Man- 
AGEMENT for the chapter, reported on 
plans. 

Mr. Wallace, educational chairman, 
conducted a spirited and informative 
discussion on various phases of rrivate 
room functions based on the survey re- 
cently started. It was agreed to continue 
the discussion at the next meeting at the 
Brae Burn Country Club, West Newton, 
Mass. 


Mile High 


Reported by Finn V. Petersen, 
Secretary 


Ed Lyon, executive secretary of CMAA 
was a guest at the November 23 meetings 
held at Green Gables Country Club 
Denver. Albert Schulze, host for the 
evening, displayed the improvements anc 
additions to his club. 

After discussion of proposed slogans 
for the 1961 convention, it was decided tc 
use “For Education and Fun, It’s Denvei 
61.” The slogan will be introduced ai 
the Pittsburgh conference. Suggestions 
were made regarding the use of the 
“Little Mac” emblem as an_ insignia 
President Horace Duncan mentioned the 
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possibility of buying a burro to present 
as a door prize in Pittsburgh. 

Mr. Lyon was given information which 
will enable him to finish work already 
started on a charter for the chapter. 

Bud Hall, advertising chairman, as- 
signed purveyors to chapter members and 
stimulated interest for an “all-out” ef- 
for: in this year’s advertising campaign. 

Captain E. Snyder, Ent Air Force Base, 
ani Harold Stragham, Command Open 
Mess assistant supervisor, Ent Air Force 
Ba:e, were voted into membership. 

discussion was held concerning the 
19¢1 convention and it was quite reassur- 
ing to have Mr. Lyon’s direct answers to 


_qu:stions. 


Metropolitan 
Reported by John A. McCabe, 


Secretary 


‘the chapter dinner and Christmas 
party was held December 14 at the Sea- 
wane Harbor Club, Hewlett, N. Y., with 
Join Schult as host. 

Chairmen and members of the 1960 
committees were appointed. Chairmen 
are: By-Laws, Eric G. Koch, North Hills 
Golf Club, Douglaston, L. I.; golf, Steven 
H. Yurasits, Hempstead Golf Club, Inc.; 
admissions, Leslie L. White, Wykagyl 
Country Club, New Rochelle; member- 
ship, Westchester, Peter A. D’Angelo, 
Hampshire Country Club, Inc., Mamaro- 
neck; membership, Long Island, Howard 
H. Mosbacher, Southward Ho Country 
Club, Bay Shore; entertainment, Kurt A. 
Brod, Richmond County Country Club, 
Staten Island; hospitality, DeWitte T. 
Kersh, Fairview Country Club, Elmsford; 
special projects, James W. Sims, Fenway 
Golf Club, Inc., White Plains; visiting and 
welfare, Westchester, Rudwell R. Barrett, 
Beach Point Club, Inc., Mamaroneck; 
visiting and welfare, Long Island, Ewald 
C. Pohlman, Inwood Country Club; com- 
munications, James L. Noletti, Daven- 
port Club, Inc., New Rochelle; and pub- 
licity, Henry C. Piper, Bonnie Briar 
Country Club, Larchmont. 

The resignation of Paul Batz, Hudson 
Overlook Inn, West Park, was accepted 





Recently elected officers of Metropolitan 
Chapter at their annual Christmas party held 
December 14 at Seawane Harbor Club, Hew- 
lett, are from left to right: Secretary John A. 


McCabe, Sr., Coveleigh Club, Inc., Rye; 
President William FF. Birner, Sunningdale 
Country Club, Scarsdale; aad Treasurer Rob- 
ert F, Carney, Larchmont Yacht Club. 


with regret. Philip H. Stone, Whitehall 
Luncheon Club, New York, and Charles 
W. Walton, Apawamis Club, Rye, were 
elected to membership. 

Carl Brandon, who was _ recovering 
from pneumonia in Greenwich Hospital, 
sent a telegram of thanks to all members 
for letters and visits he received. 

A resolution regarding the membership 
status of assistant managers in CMAA 
was approved to be sent to national of- 
ficers. 

William F. Birner, chapter president, 
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was appointed the official chapter repre- 
sentative for the Pittsburgh Conference. 
Mr. Koch was appointed alternate. 

The Children’s Party was a success 
with Jackson Weber as Santa Claus. 

Farewell gifts were given to William R. 
Reich for his wife, “Johnnie,” and him- 
self in appreciation for all he and “John- 
nie” have done for the chapter through 
the years. Mr. Reich left after the meet- 
ing to join his wife at their villa, The 
Huntingdon, Delray Beach, Fla., for the 
winter. 











RAMUC 
ENAMEL 


used on 

more pools 
than 

any other 
paint 


Ramuc is 
America’s leading 
pool paint 

— performance- 
proved in 
thousands of 
public and private 
pools.This fade- 
resistant natural 
rubber-base paint 
is easy to apply — 
gives a tile-like 
finish. Many lovely 
pastel shades. 
Stay with a time- 
tested product... 
don’t make your pool 
a testing-ground for 
so-called new miracle 
finishes. Use Ramuc and 
watch attendance figures 
rise, upkeep costs drop. 
Send for free 32-page 
“Handbook on Painting 
Swimming Pools.” To get 
this valuable book, be sure 
to include pool dimensions, 
whether built of concrete or 
steel, and type of paint 

now on pool. 





“ 
INERTOL CO., INC. 


Swimming Pool Division 
496 Frelinghuysen Ave., Newark 12, New Jersey 
27-V South Park, San Francisco 7, California 
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New York State 


Reported by Stewart E. Brace, 
Secretary 


The January 4 meeting of the chapter 
was held at the University Club, Roches- 
ter. Refreshments and hors d’oeuvres 
were served before a delicious dinner 
with Manager Edward Plenge as host. 

James Foley, executive chef at the 
Sheraton Hotel, Rochester, and president 
of the Rochester Food Service Execu- 
tives, gave an informative talk after 
which he conducted a round-table dis- 
cussion. 

Robert Standish, Monroe Golf Club, 
Pittsford, was elected a director for 
three years. 

Joseph Brem, chairman of our annual 
President’s Ball, reported that it will be 
held February 28 at the Buffalo Ath- 
letic Club. 

The next meeting will be held at the 
Century Club, Rochester, with Mrs. 
Louise Faucher as hostess. 


Connecticut 
Reported by Grant M. Ruse, Secretary 


A social dinner meeting of the chapter 


was held December 7 at Quinnipiack 
Club, New Haven, with Manager Walter 
J. Satterthwait, Jr., as host. 

The regular order of business was 
waived. Each member introduced him- 
self and his guest. Morton Mestel, Tum- 
ble Brook Club, West Hartford, was in- 
troduced and welcomed. 

A donation was given from membe:s 
to the Children’s Center, Hamden. 

Francis Burr, Country Club of New 
Canaan, and Mr. Satterthwait, past pres:- 
dents, were presented gifts from the 
chapter and extended a “thank you.” 

A discussion was held on the merits cf 
a four-chapter suite at the Pittsburg. 
conference and it was decided in favor 
of the suite. 

Members gave a rising vote of thanks 
to the host for the cocktail party and 
dinner. The next regular meeting will be 
held at New Haven Lawn Club in Feb- 
ruary. 


Oregon 


Reported by Mabel Fredericksen, 
Publicity Chairman 


Norman O. Moyer, The Arlington Club, 
Portland, was installed as 1960 president 
of the chapter at a banquet held January 








A WINE LIST WITHOUT 
GREAT WESTERN | ~ 





IS LIKE A GHECK jo= =~ 


WITHOUT A SIGNATURE! 





EXTRA DRY 


Great foitow 








accom new 





Grout Weston 


New York Grate 
CHAMPAGNE 
SINCE 1860 + 100 YEARS OF CHAMPAGNE GREATNES* 


GREAT WESTERN PRODUCERS? INC*HAMMONDSPORT?NeyY: 
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t the installation of officers banquet held 

by Oregon Chapter January 5 in Portland 
from left to right: Emil Piluso, Riverside 
‘ and Country Club, the chapter's new 
etary and host for the banquet; Norman 
cver, The Arlington Club, Portland, newly- 
ted president; and Jan H. Richter, Os- 
o Lake Country Club, 1960 vice president. 





Kenneth Meisnest, vice president of CMAA 
and manager of the Washington Athletic 
Club, Seattle, was speaker and guest of honor 
at the Oregon Chapter banquet. Looking on 
are Mrs. Bill Curtis, "Teddy,"’ University Club, 
Portland; and Mrs. Emil Piluso, Riverside Golf 
and Country Club. 


or 


t Riverside Golf and Country Club, 
Portland. 

Other officers for the year are: Jan H. 
Richter, Oswego Lake Country Club, vice 
president; and Emil F. Piluso, Riverside 
Go'f and Country Club, Portland, secre- 
tary. Officers were installed by Willard I. 
“B.il” Curtis, University Club, Portland, 
past president. 

Kenneth Meisnest, vice president of 
CMAA and manager of the Washington 
Athletic Club, Seattle, was guest of honor 








Watch for CMAA 


Conference Issue in March 














What you should know 


about Folding Chairs 





Before you buy ANY folding 
chair let us send you the 
complete story of 


CHANNEL FRAME CONSTRUCTION 


Compare the resilient 
strength of Lyon chan- 
nel frame construction. 
Compare Lyon design 
—backs and seats 
curved to match body 
contour—round, 
smooth edges and 
pinch-proof hinges. 
Send for proof that 
Lyon gives more in 
comfort, safety and 
long life at the lowest [} 
possible cost. 


BUILT BY 


LYON’ 














LYON METAL PRODUCTS, INC. 
298 Monroe Ave., Aurora, III. 
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| Chairs and Channel Frame Construc- 
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Designed 
and built to be 
the finest diving 
board ever developed. 
Offers the amateur and 
professional alike finest ac- 
tion and maximum safety — 
and pool owners prefer it because 

it won’t break (3 year warranty) and 
needs no service. Uniform thickness, 
coupled with other design and construction 

features, allows: (1) the “Dual Action” of flex- 
ing on both sides of the fulcrum and (2) the very 

important feature of eliminating torque (twist) at the 
tip. Insist on Townsend Dual Action Diving Board. 

#9112-12’-$175. #9114-14’-$270. #9116-16’-$290. 
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Dept. CM-260, 724 West Eighth St., Anderson, Indiana 


Manufacturers of Play Equipment for Swimming Pools, 
Parks, Beaches, Playgrounds; also Basketball Equipment. 


Write advertisers you saw it in CLUB MANAGEMENT: FEBRUARY, 1960 
















exclusive, scientific de- 
sign surpasses all safety 
standards, makes repairs 
unnecessary. 





TION 


DIVING BOARD 





Pree! Write for 


Recreation’s Colorful 
New Catalogs. Specify 
Pool, Playground, 
Basketball. 
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ALLERTON Hore 
CHICAGO 
HOME | Close to business— 
of the | close to gay social 
Famous | activities and right 
TIP in the heart of Chi- 
cago’s ‘Magnificent 
TOP Mile.”? Write for cir- 


TAP cular and rates. . 
ALLERTON Hore 


MICHIGAN’ AVE. AT HURON ST. 
CHICAGO 














Trumping the Clubs 
(Continued from page 26) 


dining room in the clubhouse. Orig- 
inally the club ground was the site of 
Mr. Boyd’s boyhood home. 


& & hb 


The College Club, Seattle, Wash., 
annually holds yuletide festivities 
known as the Wassail Bowl, one of 
the oldest traditions of the city. 

During Christmas week, the lounge 
of the club is converted into a great 
hall of a medieval English castle. 
Members watch the yearly pageant as 
the yule log is carried to the hearth, 
a boar’s head is brought in on a silver 
platter and a procession depicting 
England’s past comes into the hall. 
A smoking wassail bowl is served and 
a banquet is held afterward. 


te te te 


Coosa Country Club, Rome, Ga., 
was swept by a $125,000 fire at the 
end of December last year. The blaze 
was touched off by a Christmas tree, 
which burst into flames as it was be- 
ing removed, according to club of- 
ficials. The new clubhouse had been 
open only since last July. 





INCREASED PROFITS 


From Your Cocktail 
Lounge Operation! 


THE FAMOUS “CHEESE-OF-ALL-NATIONS 
HOSPITALITY PROGRAM” 


SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 
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Sam B. Dunham 


Sam B. Dunham, former managir 
of Rolling Hills Country Club, Golden, 
Colo., is the new manager of Fort Col- 
lins (Colo.) Country Club. The club 
opened January 16. 

Mr. Dunham assumed management 
of Rolling Hills Country Club in 1955, 
serving until 1957, at which time he 
became manager of Book Cliff Coun- 
try Club, Grand Junction, starting 
the club in operation. In February of 
last year, he returned to Rolling Hills. 

Mr. Dunham has been associated 
also with Greeley (Colo.) Country 











We send you our nationally advertised GOURMET 
ASSORTMENT of 12 exotic imported cheeses—a 
generous weekly supply. We also include sug- 
gested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all na- 
tions. 


Write, ‘phone or telegraph your order TODAY! 


Ask for our FREE 1960 CHEESE 
ENCYCLOPEDIA, listing more than 
500 varieties. 


CHEESE OF ALL NATIONS 


Dept. CM, 235 Fulton St., 
New York 7, N. Y. 
REctor 2-0752 
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< ‘A y (D) 
x *, KING SIZE 
20 times longer CAN OPENER —— CAN PUNCH 


(A) Rugged. Dependable. Un- automatically. Opens every size 
challenged favorite for over 30 and shape can. No slip, no skip 
years, because no other opener .. even on square corners. 
has ever matched its efficiency. (¢) Keeps openers working bet- 
Table and wall styles for every ter, Jonger. Wire bristles, stain- 
work load. less scraper. 

(B) Easy one-handle operation. (D) One oversize hole for faster 
Tool steel Roto-Knife punctures _ pouring. 


BR hnnn 


Burlington, Vermont 


CIRCULAR-KNIFE 
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Club as manager; and with Plains Ho- 
tel, Cheyenne, Wyo.; Capitol Hotel, 
Amarillo, Tex.; Court Cafes, Albu- 
querque, N. M.; and Cosmopolitan, 
Albany and Brown Palace Hotels, 
Denver. 
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Clement Miravalle 


Clement Miravalle has been ap- 
pointed general manager of Notting- 
ham Country Club, Eighty-Four, Pa. 
In 1958 Mr. Miravalle retired as man- 
ager of the St. Clair Country Club, 
Bridgeville, Pa., after ten years at the 
club. 

The modern one-story Nottingham 
clubhouse was opened November 21 
last year. It is built on a 140-acre tract 
of land and has an 18-hole golf course 
of 6,400 yards. Constructed on a roll- 
ing terrain, the golf course is irrigated 
by the three lakes it overlooks. 

The club has a regulation AAU 
swimming pool and two tennis courts. 
Golf membership of 410 is at the point 
of being closed but social member- 
ship is open. 


me hb 


Claude M. Shugart, who was plan- 
ning to retire this year as manager of 
the Nakoma Golf Club, Madison, Wis., 
has written to us telling of his deci- 
sion to remain as manager of the club, 
having signed a contract for another 
year. 
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John William “Bill” Harvey has 
been named manager of Locust Hill 
Country Club, Rochester, N. Y. Mr. 
Harvey has been in the field for over 
25 years, most recently as manager of 
Wright Patterson Air Force Base Of- 
ficers Club, Dayton, Ohio. Before that 
he was manager for almost eight years 
of the Burning Tree Golf Club, Be- 
thesda, Md. 


Mr. Harvey, a member of CMAA 
for many years, also has been associ- 
ated as chief purchasing steward with 
the Carlton Hotel, Willard Hotel, 
O’Donnell’s Sea Food Restaurant and 
Hogates Sea Food Restaurant, all in 
Washington, D. C. 

Mr. Harvey and his wife have a 
teen-age daughter. 


me & te 


A new yacht and country club is 
planned for construction in Norwalk 
Harbor, Conn., under the Sheffield 


Island Corporation. The club is ex- 
pected to open by summer. 

It will be built on 100 acres of land 
on two of the larger islands in the 
area, Sheffield and Ram, both of which 
have frame structures and have 
been known as landmarks for yachts- 
men on Long Island Sound. 

Transportation over the club’s roads 
and trails will be by saddle horses, 
carriages or bicycles. No automobiles 
will be allowed. 

An old house on the northwest tip 
of Sheffield Island is being restored as 















When members turn on the 
Act-O-Matic Shower Head it 
delivers refreshing, satisfying 
bathing. Its volume controlled 
cone-within-cone spray distrib- 
utes the water evenly. Patented 
automatic action flushes the 
interior of the shower head 
after each use, discharging all 


THE SLOAN 


provides MORE bathing enjoyment 


1S automatically. self-cleaning! ! 





particles that clog ordinary 
shower heads. It never sprays 
wildly and there’s no dripping 
after the shower is turned off. 
Its exclusive design provides 
greater bathing enjoyment, 
with big water and fuel savings. 
Present shower heads can be 
replaced without special tools. 


There’s no other shower head like the 


SLOAN Act-O-Matic 


YOUR PLUMBER WILL RECOMMEND AND SUPPLY IT 
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the main clubhouse. An abandoned 
stone lighthouse stands at the south- 
westerly tip of the island, which has 
been a sanctuary for wild birds. 
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Mary Carlstroem 


Mary Carlstroem has been appoint- 
ed social director of the Arizona Club, 
Phoenix. She assumed her duties on 
the first of December last year. 

The newly-created position was 
started in an effort to stimulate more 
participation in club affairs by the 


members. Present plans are for a pro- 
gram of activities that will appeal to 
both sexes and each age group. R. S. 
Fram is manager of the club. 


& & 


Mr. and Mrs. Roy Leonard, Cuvier 
Press Club, Cincinnati, have estab- 
lished quite a record of attendance at 
the national conventions of CMAA. 
Thirty years ago they attended their 
first convention and have missed just 
two since then. 


te he 


Palma Ceia Golf and Country Club, 
Tampa, Fla., has approved plans for 
a new $750,000 clubhouse to be built 
on the site of the present building. 

The 43-year-old clubhouse is to be 
demolished and construction is sched- 
uled to start in June or July. 

While the building is under con- 
struction, the locker rooms and swim- 
ming pool area will be used as tem- 
porary Offices. 

The new building of Colonial de- 
sign will have a circular drive, a ball- 
room, lounge, card room, dining room, 
ladies’ locker room and other facili- 
ties. New locker rooms and a swim- 
ming pool were built at the club five 
years ago at a cost of $160,000. Reno- 





FOR 
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vation of the pro shop was just com- 
pleted and several greens and tees 
were redesigned. 

Burks L. Hammer, Jr., is manager 
of the club, which has 830 members 
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Lowell L. Hecht recently was named 
manager of Spring Lake (Mich.) 
Country Club. He assumed manag:- 
ment on January 4. Before going o 
Spring Lake, Mr. Hecht was manag:-r 
of Sylvania (Ohio) Country Club. 
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Mrs. Isabell A. Bell, former maii- 
ager of Pasadena Golf and Country 
Club, St. Petersburg, Fla., has been 
appointed manager of Forest Hil's 
Golf Club, Toronto, Canada. 

Mrs. Bell will assume management 
of the Canadian club this summer. 
Her son, Hugh G. Bell, is manager of 
the Islington Golf Club in Toronto. 


& & he 


Farmington Country Club, Char- 
lottesville, Va., has released a hand- 
some eight-page bulletin giving the 
legends, historical background and 
architectural significance of the club. 

The main clubhouse is a traditional 
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—PALM BEACH SHORES, FLA. 





ONLY 


Located at the ocean inlet on famous Singer Island, 
the GEORGE APARTMENTS MOTEL offers mod- 
ern, beautifully furnished units, air-conditioned and 
heated. Swimming pool. Guest Lounge, radio, TV— 


will unlock this door. 


Key System. 


P. O. BOX 589 








Nothing except a paid-up member's Card-Key 
5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


BURBANK, CALIFORNIA 


the 


GEORGE 


115 


ress of Motor Hotels 
Tid TRAVEL GUIDE 
C FREE aidan 

















48 


MOTEL 


PALM BEACH SHORES, FLA. 


everything to make your Florida 
vacation a memorable one. Cred- 
it cards honored. Be sure to visit 


APARTMENTS 


Inlet Way 





FREE! write to this motel for 
your free copy of the 1960 edition 
of Congress TRAVEL GUIDE. 
Lists over 700 fine motels 
COAST-TO-COAST | 
INSPECTED and APPROVED | 
a 
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Southern mansion, which was de- 
signed by Thomas Jefferson on a plan- 
tation overlooking the Blue Ridge 
Mountains. 

The beautifully illustrated bulletin 
tells of the galleries, tunnels and slave 
quarters which have been remodeled 
into guest rooms just off the mansion 
house. 
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W. H. Mathieu recently was named 
manager of the Freeport (Ill.) Coun- 
try Club. Mr. Mathieu formerly was 
as;ociated with B.P.O.E. 1331, Blue 
Isiand, Il. 


mk & 


3lenn Roderick Brown, secretary of 


‘Scuthern California Chapter last year 


and current vice president, died re- 
ce itly at the age of 44. Mr. Brown was 
manager of the Verdugo Club, Glen- 
daie, Calif., at the time of his death. 


mk h& 


“hester D. Walters, former executive 
chef of Blue Mound Country Club, 
Milwaukee, Wis., has been appointed 
manager of the club. Mr. Walters suc- 
ceeds W. G. Warren, who recently re- 
tired. 


Mixed Drink Competition 


The National Mixed Drink Com- 
petition, conducted under the auspices 
of the American Society of Bar Mas- 
ters and sponsored by Early Times 
Distillery Co., was held December 8 
at the Hotel Park Lane, New York 
City. 

The title of Grand National Cham- 
pion. went to Joseph Heffernan, Forest 
Hills, N. Y., for his winning cocktail 
named the “Cardinal,” a before-dinner 
drink, 

The original drinks were judged on 
taste, aroma and color. There were 
over 3000 entries from professional 
bartenders throughout the country. 

Ingredients of the winning drink 
were: 

1 oz. Old Forester 86-proof Bourbon 


34 oz. Bols Cherry Liqueur 
Wy oz. Lime Juice 


Shake ingredients with ice; strain 
into 3 oz. cocktail glass. 


Sales Manager Appointed 


Robert G. Carpenter has been ap- 
pointed general sales manager of 
Shenango China, Inc. Mr. Carpenter 
has served as acting sales manager 
for the company since July 1 last year 
and prior to that was district sales 
manager on the West Coast. 
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HAWAIIAN PARTY. 






+ our HAWAIIAN SERVICE DI- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, INC. 
National Sales Office 
305 SEVENTH AVENUE - NEW YORK 1, N. Y. 


Dept. CM Telephone ORegon 5-6500 























| Bally walk-ins 


Aluminum or steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
Sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details—write Dept. CM-2 for FREE book. 


| COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 


e Hermetically sealed 
e Ready to operate 
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DURABLE and SMART 


furniture 





Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 


Sheboygan, Wisconsin 
Permanent Displays: Chicago * New York * Miami * Boston * Son Francisco 


MANAGEMENT: FEBRUARY, 1960 49 








NO. 8233 


Wall-Saving Side Chair 
(NO. 8232 matching 
arm chair.) 


Manufacturers 















WANTED 


Club Manager for Golf and 
Country Club in Kansas City area. 
Qualified person will receive co- 
operation and satisfactory salary. 
Please send record and small photo 
to: Ben Poisner, House Chairman, 
Meadowbrook Country Club, 93rd 
& Nall Avenue, Overland Park, 
Kansas. 














WANTED 


Club manager for leading country 
club in Northern Illinois. Beautiful 
city. Excellent schools. Prefer college 
graduate with degree in club manage- 
ment. Age 35 to 45. Must have excel- 
lent references. Top salary to right 
man. Year round job. Living quarters 
in club if desired. ADDRESS: Box 
92-Y, c/o CLuB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 














WANTED 
EXPERIENCED CLUB MANAGER 


Country club in the Louisville area 
has year-round position open for an 
experienced club manager. Must be 
capable of handling all phases of club 
operations. Write, giving full résumé 
of background and experience, per- 
sonal data, salary and other qualifica- 
tions to: HOUSE CHAIRMAN, c/o 
CiuB MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 














WINE Pressings 


By Henry O. Barbour 








Conducting a Wine Testing—Part III 


(Discussed the past two months: date, time, invitations, number, types anl 
amounts of wines; tasting list. To continue...) 


Room Set-Up 


Much of the success of the tasting 
hinges on the smooth flow of guests, 
despite the peak usually experienced 
about 45 minutes from the start, with- 
out bottlenecks or the guests feeling 
rushed. 

At least two committeemen (or club 
personnel) should be on duty at the 
door to greet guests, make sure they 
sign the guest book, hand out the tast- 
ing list, direct guests to the first table 
and answer general questions. 

Each type of wine should occupy a 
separate table, and the tables should 
run in sequence around or down the 
room, with the sparkling wine tables 
farthest from the entrance. On a tast- 
ing for over 200 people, at least five 
feet of table frontage per wine offered 
gives the opportunity for the guests to 
be “poured” and to take a sip without 
too much pushing or jostling. 


Hollow-round or square tables, wit 
the servers and extra wine on the 
inside, are best, with circulation 
around the tables in the same direc- 
tion as the general flow through the 
room—counterclockwise seems t» 
speed up traffic. Half-round or U- 
shaped tables, backed up against the 
wall, are second choices. Straight 
tables around the room leave much to 
be desired, first from aesthetic con- 
siderations, and secondly because the 
guest tends to feel regimented and 
reluctant to step out of line. With 
round or hollow square tables he 
feels free to skip a wine, or a table, 
if not interested. 


Glasses 


In the interests of conserving wine 
and cutting down glasswashing with 
accompanying breakage, it is urged 
that one glass be provided for each 
type of wine, supply permitting, either 








FOR TOP FLIGHT 
EXECUTIVES AND 
DEPARTMENT HEADS 


Consult Us Confidentially 


Write or Call: 
GENE RAFFERTY, Personnel Director 
HOTELMEN’S EMPLOYMENT 
SERVICE 


45 West 45th St., New York 36, N. Y. 


JUdson 2-4382 


WANTED 
COUNTRY CLUB MANAGER 


Must have high grade background in 
food and general services. State quali- 
fications and salary expected. Also send 
club operating statement of present or 
previous position. WRITE TO: 

M. A. Lippman, 

Chairman of House Committee 

Standard Country Club 

P. Box 7421 

Louisville 7, Kentucky 











WANTED 


CHEF to operate kitchen and dining 
room. odern country club located 
northern Michigan community of 
25,000. 225 family membership. Serving 
12-1500 meals monthly, six nights 
weekly, occasional luncheons. Can use 
man and wife combination. Immediate 
availability. If interested, mail com- 
plete résumé, experience and salary 
expected. ADDRESS: Riverside Coun- 
try Club, Menominee, Michigan. 











31 YEARS OF SERVICE 10 CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 





ELIZABETH GARRISON ... 


specializes in the procurement and placement of EXECU- 
TIVE personnel for Country Clubs, City Clubs, Resorts, 


tirettee PERSONNEL contin 


80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 





Hotels and Universities. 


Men and women who are thoroughly trained and can show 
proof of an honest work record—apply for positions and 





invite our investigation. 


For further information, contact her at: 


WABASH EMPLOYMENT AGENCY 


202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 
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at the start of that table or preferably 
on a separate table. If the glasses are 
the same size and shape, they can be 
stacked three or four high without 
danger if the table is firm and if not 
placed closer than eight inches to the 
edge. This lessens the danger of coat- 
tails brushing off the glasses. Tray 
stands or tables should be provided 
near each table for deposit of used 
glassware 

f the club is short on glasses, it is 
preferable that one glass be provided 
for each guest to use for all wines, 
rather than try to supply glasses for 
laie-comers by rewashing during the 
evening. If desired, pitchers of water 
cold be made available between each 
tale, along with empty containers, so 
th:t the glass could be rinsed out by 


the guest, then used at the next table, 


etc. 
Training 


Yne pourer should be provided for 
each wine if more than 250 persons 
are expected; otherwise one can 
handle two wines. 

\ meeting should be held the day 
be‘ore the tasting with all personnel 
concerned. After statements as to the 
purpose of the tasting, general ar- 
rangements, and a discussion of the 
tasting list, the proper way of opening 
a wine bottle should be reviewed 
(CLuB MANAGEMENT, August 1959). 
After your demonstration, let an em- 
ploye or two try his skill, and let 
those present taste a couple of the 
wines that will be poured the next 
day. At a meeting like this one bottle 
can be made to serve at least 20 people 
(incidentally, if any partially full 
bottles are left after the “big” tasting, 
they might be given to the employes 
to take home—it stimulates their in- 
terest in wine). 

At this time, each pourer should be 
reminded to have a working cork- 
screw or told that the club will issue 
them to be turned in following the 


tasting. Mention that a certain num- 
ber of bottles will be given to each 
station and that at the finish of the 
tasting, empty bottles, partially-full 
bottles and full ones must all be ac- 
counted for before the pourer can 
leave. 
Service 


White, rosé and sparkling wines 
should be chilled before the tasting 
starts and kept in ice buckets during 
the tasting. Three or four days before, 
the cases should be placed in a walk- 
in cooler. While it is possible to get 
some wines too cold, don’t worry 
about it, as one ounce of cold wine 
poured in a room temperature glass 
is then at the right temperature for 
tasting. 

At the start of the evening only two 
bottles of each wine should be opened. 
Before the last of these bottles are 
exhausted, open one additional bottle 
at a time, then wait until that is about 
consumed before opening another. 
For, while wines, especially reds, im- 
prove if allowed to breathe for a half 
hour or more, prevention of over con- 
sumption is more important at an 
affair of this type. 

Each table (all the white wines, if 
three or four are offered, are on one 
table, otherwise two white wine 
tables, with three or four on each; the 
red wines are on another table, etc.) 
should have a supervisor and perhaps 
a “runner” in addition to the pourers. 
At least two employes should be de- 
tailed to keep the room clean, remov- 
ing trays of empty glasses, “touching 
up” the floor with dust pan and 
broom, ete. 

If possible a “host” should be on 
duty at each table, one who is familiar 
with the wines and can devote all his 
time to answering questions about 
his particular table. It is considered 
best not to ask wine salesmen to act 
as table hosts. 


(Continued on next page) 
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STANDARD FORMS 
TO FIT YOUR NEEDS 


Sewitce 


THAT IS THE BEST 
IN THE MARKET 


SPECIALISTS IN NUMBERED PRINTING SINCE 1898 


Write us NOW for SAMPLES and PRICES 
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Identification 


Each table should have a letter or 
Roman numeral assigned to it, and 
the wines thereon listed in that sec- 
tion of the tasting list. This letter or 
numeral should be hung from the ceil- 
ing, or placed on a tall standard so 
that it is above head height and can 
be spotted throughout the room. 

The numbers of the individual 
wines should be displayed by each 
wine, and for large crowds it is best 
if they are at head height—but not 
raised as much as the table number. 


No Smoking 


Discourage smoking, as it does af- 
fect the enjoyment of a tasting for a 
lot of people who are seriously inter- 
ested in learning about wine, and are 
following the Four Steps: Look (at 
label and at color); Sniff (bury your 
nose in the glass); Taste (and swish 
around in the mouth); and Savor 
(swallow, and pause to observe the 
aftertaste). Small pieces of bland 
cheeses, bland crackers, and perhaps 
small wedges of apples and pears 
should be provided to “cleanse the 
palate.” 

(Next Month: The Decorations) 


* * * 


THIS MONTH’S MERCHANDIS- 
ER: February sees the start of Lent, 
so make up a display of white and 
rosé wines to go with the Lenten dish- 
es—and hail wine as the Beverage of 
Moderation for those that have “given 
up alcohol for Lent.” 


Sales Manager Named 


Richard Marks has been appointed 
Chicago sales manager of Pfaelzer 
Brothers, purveyors of meat. 

For the past 10 years Mr. Marks has 
been city salesman. In his new posi- 
tion he will be responsible for man- 
agement of the company’s 12 sales 
representatives and for handling cus- 
tomer relations. 


Showroom Opened 


A new showroom has been opened 
by Thonet Industries, manufacturers 
of institutional furniture, at 1 Park 
Ave., New York City. 

The showroom covers 15,000 square 
feet and is decorated to provide a 
background for the company’s com- 
plete line of furniture, constructed 
under the bentwood process. 

A small historical museum is 
located near the entrance and a cen- 
tral gallery was designed for display- 
ing the company’s most recent furni- 
ture models. 
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For Lenten Menus: 
Imaginative Cheese Dishes 


Wirt a few fresh ideas, Lenten 
menus can be as appealing as those 
of any season. Such ideas need not 
be limited to the entrée, but can be 
used in luncheon or supper items, in 
vegetable accompaniments or in sal- 
ads. 

Cheese is a natural for adding good 
flavor and good looks to Lenten spe- 
cialties. Try a new way with a rarebit, 
a sharp cheddar in a casserole, stuffed 
baked potatoes with Parmesan cheese, 
cheese “toasts” and cheese bread with 
cold plates or hot apple pie with 
melted cheese. It’s an easy way to 
give a lift to favorite foods. 

Suggested recipes for Lent follow: 


Mushroom Rarebit 


1 quart medium cream sauce 

1 quart canned mushroom soup 
2 teaspoons Worcestershire sauce 
8 drops hot pepper sauce 

1 teaspoon salt 

2 Ibs. Cheddar cheese, diced 

14 cup sherry wine 

1 pt. sliced mushrooms, sautéed 
24 whole mushrooms, sautéed 


Prepare rarebit from the above in- 
gredients, reserving the sautéed whole 
mushrooms. Place two mushrooms on 
toasted English muffin, top with mush- 
room rarebit and garnish with sliced 
hard cooked egg and slivered black olive. 
Makes 12 sandwiches. 


Blue Cheese Salad Dressing 


12 Ibs. imported blue cheese 
12 gallons mayonnaise 


Salad plates can be given extra heartiness 
and eye-catching appeal with cheese gar- 
nishes. Whipped cream cheese piped in the 
shape of a bird makes a fruit plate inviting 
and distinctive. 
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Photos Courtesy Kraft Foods 


Mushroom-flavored rarebit is an unusual [ia- 
vor addition to the Lenten menu. To effective- 
ly present it, the rarebit has been poured over 
two large button mushrooms on toasted Eng- 
lish muffin. Mexican corn and asparagus are 
attractive complements colorwise. 


1 onion, ground fine 

4 oz. dry mustard 

114 oz. white pepper 

4 oz. salt 

12 teaspoons lemon juice 
1% gallons buttermilk 
¥ gallon water 


Blend mayonnaise, buttermilk and wa- 
ter until well blegded by hand. Add 
onion, mustard powder, salt and lemon 
juice. Blend. Crumble blue cheese. Fold 
in by hand. Pour over tossed greens, 
sliced tomatoes and parsley. 


Cheese and Lima Beans 


Medium White Sauce 


2 tablespoons margarine 
2 tablespoons flour 

4 teaspoon salt 

14 teaspoon pepper 

1 cup mi 


Melt margarine over low heat in a 
heavy saucepan. Blend in flour, season- 
ings. Cook over low heat, stirring until 
mixture is smooth and bubbly. Remove 
from heat. Stir in milk. Bring to boil, 
stirring constantly. Boil one minute. 


Cheese Sauce 


2 cups cheese, cut up 

2 tablespoons dry mustard 

1 teaspoon cooking sherry 

1 teaspoon Worcestershire sauce 


To 2 cups medium white sauce add 2 
cups of cheese, 2 tablespoons dry mu:- 
tard, 1 teaspoon Worcestershire sauce 
and 1 tablespoon cooking sherry. Stir un- 
til cheese is melted. Pour cheese sauc? 
over cooked green lima beans, top wit1 
mushrooms and bake until bubbly and 
brown. 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


PREMIUM SALTINE CRACKERS* 
with NEW GOLDEN GLOW 


Your customers will appreciate these finer saltine 
crackers. They’re tastier, flakier and snapping 
crisp. These top-quality crackers are always 
perfect in our moistureproof cellophane packets. 


*Premium Snow Flake Saltine Crackers in the Pacific States 
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SEND FOR FREE BOOKLET AND SAMPLES 


National Biscuit Co., Dept. 11 
425 Park Avenue, New York 22, N. Y. 


Name 





Firm 


Address 














Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today 

methods that yield a unique depth 
of flavor and rich bouquet. Old 


Fitzgerald (at six years old) com- 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbor. + 100 Proof + Six and Eight Years Old 


STITZEL-WELLER DISTILLERY 


e« Established Louisville, Ky., 1849 


Very Old Fitzgerald available in Antiqu 
Fifths, suitably boxed, labels personalize: 
in case lots on request. Ask your dealer, o 
write the Distillery. 





